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BRITISH 


JEWEL; 


Complete Houſewife s beff Companion. 


CONTA 


I. A Number of the moſt un- 
com mon and uſeful Recipes in|. 
Cookery, with the Manner of trus- 
ing Voultry Rabbits, Hares, &c. 
illuſtrated with curiqus Outs, ſnæw- 
ing how each is to be truſſed. | 


II. The beſt and moſt fumlon- 


able Recipe for all Manner of 
Paſtry, Pickling, &c. with ſome 
general Rules to be obſerved there 
in; with a Cut, and proper Direc- 
tions how to lay a Table for four dif- 
ferent Courſis, in the preſent Taſte, 
by the Author, and others. 

III. Directions for making all 


Sorts of Engliſh Wines, Shrub, 


Vinegar, Verjuice, Catchup, Sau- 
ces, Soups, Jellies, &, 
IV. A Table to caſt up Esxpeb. 
= by the Day, Week, Month, or 
tar. 


NIK 


V. Every Man his own Phyfi- 
a valuable Collection of the 

i approved ' Retibes* for the 
Cure of midſt! Diſordeis incident to 
Man or Woman, by the mob. * 
nent Phyſicians in all Europe. 

VI. The Manner of 
the Elixir of Life, Tur 
Balſam, Friar's, Baſam, the Tone 
or Ladies Black Stickin ng Plaiſter, 
Lip- Salve, Lady York's Recipe to 
preſerre fromthe) Schall- FE or 
Plagne, &c 10 Royal Patent $ 
forthe Head and Eyes; Dt. 
ken Powder the Teeth}; a 15 
cret for the Cure of the Tooth cach, 
a ſpeedy Method to deſtroy Warte 
1 Corns, &c. 
VII. DiteAions for deſtroying 


Rats, Mice, Bugs, Fleas, 


p &c, . 


AND 


A choice Variety ofu ſeful Family Recipes: 


TOGETH FR 'wITH 


A Method. of | reſtoring to Life, People apparently 


dra ned, or int any other Manner ſuffocated, 


AE 
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The COMPLETE FARRIER; 


Being the Method of buying, ſelling, 
of the diſeaſes incident to H — wich 


To WHICH 


THe Rov Al. GARDENER, 


+ enen. 
With the particular Months when River Fiſt 
are mot 1 hn 5p Seren; and the belt Method of Brewing 
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Things 0 to be known by perſens 
in Trade and W 


Ar. 15 


[A Bile of of f ing" 10 reams 
A chaldron of coals, 36 Waben 
A ream oſ paper; 20 quires; — a quire, 24 4. ſheets 10 
A hogſhead of wine, 63 Sage Sali Ab 
= Ditto of beer; 54 do. 0 2 c 
A barrel of beer, 36 da! w . 
Ditto of ale, > f., | eee eee 
An anchor of brandy, 10 do. nie wat i 
*N'punclieon of rum, 84 do. 
Aune of rheniſh wine, 40 do. | 
A butt of ſack is 2 A e of currauts from 1 5 to 
20 hundred 8 | 
A pipe or butt of wine, is. 120 gallons. 
A groſs 144 or 12 dozen '> 4. B 
A weigh of cheeſe, 256 pounds WIL 
The great hundred, 412 o. 
.Athibof. corn or rape feed, 10 quarters, o or. 80 buſhels 
A one of fiſh, 8 pounds; of wool, 14; the ſaine for 
-bogſemin's weight; an . hay; pepper, cinnamon, 
And allum have 13 Pounds angle. a half to the {tone 
An acre of land, 160 Wack, 1 
Ar Aq do. 
A mo ARA [quare of lad, 271 "feet xd 2* quarter 
a, bal o Kate! 4 inches N n 
A foot, 12 inches; a yard, 3 > bet ee 
urlopg, 40 perches ee 
imile, 8 furlongs 
The acreof land, 40 5 10 length, a 1 in breadth 


A load of bricks, 500 Alain tiles, 1099, 1 TS, 
Iron and thot, 14 pounds to the ſkgne- 
A yuarter :nEnelend, 8-buſhels; in Scotland, 4 olls; 


in Spain, about 139 pounds weight of corn. 

A truſs of hay, 50 pounds; and a load of do. 24 ſtone. 
Note, New Hay in June and avguſt, ought to be ſixty 

pounds to the truls. 
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CHEAP PROVISION; 
1 N | WET Pet 0 UE 
Reeommended to the Public in general. 
38 . 1 * A5 . | a Fi _ 
x ' — —— * . | 


Zo make a nouriſhing Dinner of Rice. 


UT half a pound of meat of any ſort, ſalt or freſh, 
or both, or ox cheek, cow heel, calves oo Ju 


*%* 
* 


cut jnto bits, into a gallon of water; after you have 
made it boil and froth up, put in a pound of rice, let it 
boil together three hours, adding another Igallon of 
water warm'd by degrees, as you find it thickens and 
the water waſte away, taking care to keep it ſtirred to 
prevent its ſticking to the pot. Thus rved at _—_ 
it makes an excellent diſh; yet you may add at diſcre- 
tion, while the pot boils, any garden ſtuff, as they are 
liked, or are in ſeaſon or plenty, and jt may be ſeaſon- 
ed with ginger, Jamaica or black pepper; to the taſte, 


| A weryexcellent Diſh made of Rice. 


8888 of new milk in an iron pot, and 
three ounces of clean waſned rice; ſet the pot on 
a age fire, and ſtir it with a long wooden ſpoon, to 
preyent it ſticking to the pat, or being burnt; it muſt 
boilkat leaſt two hours, when it will eat as rich as cream, 
andifit light on the ſtomach. After it has boiled, put 
in ſome ſugar, pounded, cinnamon or butter, to the 
likigg; but it is very rich without; and where milk is 
ſcarce, if part water be uſed it will be very good. 
1 er,, $4018» 
Ie Padding 5 + | of 5 
NL. your tice in a pudding bag, with only a land- 
ful of currants, which ſeaſons it very well, but 
half currants, or raiſins and half rice makes it very 


excellent. It muſt Have good room in the bag. 
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A TABLE to caſt up Expences by the Day, 
RT Week, Month, or Year, | 
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OB/erve, All raw Fruits Truſt ;be boiled after they 
f 4 775 come into the Sugar. 6 | 
To make a Paſte of Apricoti. 


ARE the apricots and cut them in ſlices, put them „ 
in a ſtone pot or jug, half full, covered with a 
linen cloth, ſet it in a pat of boiling water to the neck, | 
ſo let it boil till they are very tender; then if you | 
would have it more olear, let the thin liquor run F 
through a ſtrainer, and put it into the ſugar as for- 

merly, not boiling it after; the other will make good 
_ paſte, being rubbed in the ſtrainer with a ladle. If 
ou will, you may put a little of the pulp of codlins to 
Ae Spie e, 2d put it to the ſugar as before, not 
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"Paſte of gooſeberries is done after the ſame manner, 
euly the gooſeberries are flit on one fide before they 
are put into the ſugar. The: beſt plumbs to make paſſe 
with, are red and white pear plumbs, which are done 
as the apricots are, only not pared nor ſtoned, but are 
put in whole. 


| To preſerve Apr icots. 
2 3-7 3 1: JS. 9 ET L. 
© Pare and ſlice apricots as before, and take eir 


weight of double refined ſugar, beat it fine to powder, 


and take out the third part, then take a preſerving glaſs, 


and lay at the bottom about half an inch thick of the 
fogar, and lay your apricots one by one upon the ſugar, 
ten cover them with more fugar, and fo do till all the 
apricots and ſugar be ſpent; let it ſtand covered twen- 
ty - four hours, take out the apricots one by one, pour- 
ing the ſyrup and the ſugar into a ſkillet, ſer it on the 
fre and ſcum it, and put the apricots into the ſyrup, 
then boil it as faſt as poſſible, pricking them with a 
dodkin as they riſe, and fo caſt in the other third part of 
your ſugar as they boil, boiling it until the ſyrup will 
Rand; take it from the fire, and take gut the apricots 
one by one, and Jay them upon a,cullender; if any is 
broken, put them together, and let them ſtand until 
they are cold, put -a ſpoonful of the-ſyrup into a pre- 
terving glaſs, and put the apricots in, one by one, and 
the ſyrup at top, and ſo keep them. 
b 3 0t; ll Rene rl , A G1 
aue make Sugdr Cg, Ol 
Take  potvle"6fflotir, a pound bf fugar, a pound of 
butter, four yolks and one white of eggs; put ' your 
dutter into foſe water, and temper it togethet, and put 
TIES a 7 


them into the oven on plates. 


: AS91597 030 907 199K 5 gniiiod for „0 
b! 3 A ve 'iDuinces white ws 
x AW! 7, ATopreſerve'iQuinces W wind fg 
a 2 * . 


ul VEN 20 
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the water te you put them in, and turn them 
as often as they boil, otherwiſe they will + a then 
| | | | ta 


| 1) 99 wu 10% Hood Num 59.6 v3 ter ad 
Tate a young of almonds, blauch then! and Pert 


| . cold, put aguantit ob t into a clean. v 


Tux BRIT ISN JEWEL FF 


then take as much water as you think good, apdgla- 


take to every pound of quinces, one pound of age 
rify your ſyrup with whites of eggs and when it is well 


_ <larified, ſtrain it, and ſet it over the fire again; an 


; ou can, and pate them in the mean "time, and when 
The ſyrup begins to grow thick, then put in your 
quinces, and let them boil a good pate, turning them 
often; then tie up the cares in tiffany and put theta 
in, anfl when they are nearly done, ſtrew a little Hard 
Tugir on them on every ſide, ang then let them bol 
very faft, and hen yon perteive thelyrup will jelly, 
take them up in your glafs, it Keep as much 1yrub 
as will cover the top of them, and the next day cover 
them looſe. 235 + TOVL AUF 99 7? FO UE 


take out the ſeeds or cores of the quinces as Whole as 


To an Almond Cakes, 


them very fige, and in the beating put in ſome re 
water, then, ſet them on the fire, till they are Teally to 
ball, then Rrew into it a pound of fine ſugat, ang Jer 
it og the fire again till it begin to boil, then flip in the 
whites ef eight eggs, very well beaten before you par 
hem in, then put them upon plates, firſt eds rubbed 
ita txele byrtes before they ga into the oben, Ald 
; When, they tile in the oven, you mult Jogſeh chem with 
your knife from the plates, and ſet them by Ti YN 
are very hard; and you muſt take care dir your Ove 
de not too hot, that they may look white. 


N Th, keep! Oranges ant Leman a whole Year together. 


* 811! £154, 4. nim bag, 419% 034419 1954 oy im 
ps Take Gnall fand any „make it ver Ar 7, after *t is 
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g rated bread or w pll tus. 

mixed well together into a paſte, ſet them in int 

-and keep a quick fire at the mouth of the oven 25 . 
9 leg web c 


8 Tux BRITISH RWE. 
To malie fine Cracłnels for Breabfaſt. 


01 


Take two pounds of fine ſugar, one ounce of large 
mace, one ounce of cloves, one ounce of cinnaman, 
one ounce ofnutmegs, one ounce of large ginges, let 
theſe ſpices be well beaten; to :out 18 or 20 eggs and 
one pound of butter, let there be mixed to the quantity 


of a peck of flour or more, and temper theſe together; 


ou muſt have claret or white wine, and when you 
have made the dough, as you make a piece af other 
dough, let theſe cracknels be firſt boiled, and hen 
they ſwim vp, put, them into cold water, and, when 
they have lain a quarter of an hour in cold liquor, take 
them out and priek them, after that bake them, let not 


the oven be tos hot. 


To make Cheeſe Cakes. 


When you have a new milk cheeſe, your whey be- 
ing well preſſed out, then break your curd in a bowl, 
then put to it ſix yolks of eggs and two. whites, ſome 
eurrants, nutmeg, ſugar, and roſe water, ſix ſpoons- 
full of cream, a f of a pound of fweet butter, 

eat flour one handful, all Which 


ting up the lid at all, and when t 7 Egir ür, 

take them out quickly. This quanti y Will make feVen 
or more cheeſe cakes. T2 7-5-4 | A £ g 1 * = Won 
e 105 r 20:51 ved 85 
Dv make Minee Pier 200 ot 


Take the fleſh-of a leg of veal, being par-boiled,- and 
as mych beef ſuet as veal, and mince it very ſmall to- 
gether, then ſeaton it with two pounds of Currants, 
one pound of ſun raiſuis, Half an aunce of cinmmimon, 
three nutmegs, two ounces of carraway comfits, a 
quarter of a pound of ſugar, and a little ſalt; when'the 
pies are baked, put into them ſome roſe-water, virgin's 
Cone and ſome ſugar, well mixed together, a little 


into every pie. 


Te 


LY 


F FO... KR WE . ² R * 


Tur BRITISH JEWEL. 9 
WP To make Carraway Cakes, | | 
Take half a peck of flour, one pound of buttat, 
melt it in alittle fair water, or roſe water, and fetpper 
- Your cake with it: put In half a pound of carraway 
comfits, as much ſugir, and three nutmegs, and a 
good quantity of yeaſt, make it in a long pan, and baks 
it for breakfaſt; half this proportion is enough to make 
& one time. 5 | 5 
Pale Cuſtande. 5 
Take four quarts of new milk, 16 eggs, all the 
yolks, and tnote than half the whites; take a nut- 
meg grated, and 4 little mace beat very fine, and 4 


© 


| 1 of a pound of ſugar, a little more than a ſpoon- 


ul, of fine wheat flour, and ſtir amongſt it a piece at 
ſweet buttet, melted, and ſtir it all well together. The 
coffins muſt be ſet in the oven a little to Harden them 
before you put it in, and prick them a little at the 
bottom, otherwiſe they will riſe in bliſters} bake them 
in a pretty hot oven. | 


To make Shrewſbury Cakes. 


Take a pound of ſugaf, three quarters of a pound 
of butter, three eggs, two or three ſpoonsfull of muſs 
cadine wine, if you have no muſcadine, put in one 
more, ſome roſe water, cloyes and mace beaten; hal 
a pound of ſugar ; work your butter in told, and if it h 
too ſoſt, work in a quarter of a pound more flour; e all 
them out broad, cut them with a ſpur round, prick 
them thick, and bake them on white paper. 


An excellent way to ary Frait. 


Before you dry your fruit in the oven, yon muſt 
bake them in a pot cloſely ſtopped with dough; pour 
Apples or pears muſt lay in as long as your brown bread 
3 plumbs and cherries as long as your white 
bread, then draw them gently and let them £00}, then 

8 : Bins 1 £54! 4: en 


"1 
: 


= w Tux BRITISH JEWEL, 
1 peel the thin {Kin off your apples and pears, and flat 0 
$ and dry them; as for your plumbs or cherries, you mult W 
k dry them on ſieves as you draw them; alittle claret * 
0 and ſugar in the bottom of the pot will be neceſſary, 1 
I and a little ſugar between every lay of cherries. . =_ 
1 1 0 r Z 
; | Take plumbs green, when they are at their full " 
+ - bigneſs, before they-changecolour, then take half the P 
| weight of ſugar, and put as much water as will wet 1 
| 1 them, boil the ſyrup. and ſcum it clean, and then put = 
| in the plumbs and ſet them ſcald, then take them off. 
|| and ſet them on again till they are tender, repeat this L 
1 ſeveral times, and cover them cloſe, and twice a day 1 
F | heat them on the fire, till they have dried up half the 1 
[| upar, then lay them on glaſſes to dry; which they g 
[ii will be ſeveral days in doing. : 
# I candy Apricots, Peaches, or Plumtbs. 3 | 
[1 Take either of theſe, aud gi ve every one a flit on | | 
| the ſides to the ſtone, and calt a, pound of ſugar on 


them, and bake them in an oven xs hot as for manchet | 
half an hour; laid one by one, theu take them out of f 
the diſh and lay them on a glaſs plate, and dry them in | 
an oven three or four days, and they will be fully dried | 
and finely candied. I you can, get glaſſes made like 

| 


1 marmalade boxes to cover them, and they will be ſoon 
| candied: this i the beſt N to candy ſoch fruit. ; 
* Dunant ir em ett gd Blub in N, 
1 | Take a pound of damſons, and a pound of ſugar, 


Faſh the damſons in water, then boifthem- about half 
an hour on a flow fire, and when they break the ſkins, 
take them off and let them ſtand half an hour, then 
oil them again, and take them off, as before; do this 
three tines, and while they, are off, ſet ſome weight 
on them that may keep them within the fyrup; they 
ars tq boil the laſt time, till you ſee the part _— 


Tnz BRITISH JEWEL, 11 
the ſkin is broke of a very high colour, then take them 
oif and let them be cold, then drain away the [raps 
and make a jelly as followeth, viz, take green gc . 
herties, green apples, or 17 cores, a good quan- 
tizy, and boil them to e el ſtrain che cleareſt, 
a hard ſieve, then take a pound of this, the cleareſt, 
to one pound of the ſyrup of the fruit you wou 
keep, boil them together till it jellies, boil it not too 
high for fear it ſhould rope, ſcum it very clean, and 
whileitis hot, put it into the glaſſes or pots with the 
fruit, one lay of jelly and one of fruit; this will keep 
three or four years. eee e Tg eee 


To mate Syrup of Rehn 


Pick your violets and bruiſe them, and put as much 


hot water (but not boiled) as will wet them, and let 
them infufe 24 hours, then ſtrain them, and put two 
pounds of ſugar to a pint, tir it and ſtrain it till the 
ſugar is diſſol ved, two or three days together.. 
. inn ieee le 1 + 
Take powdered Joaf ſugar and juſt wet it, and boil 
it till it is almoſt ſugar again, then put in juice of vi- 


0 ts 547 the juice of lemons, which will make them 
red; if yo 


u put in water and juice, it will make them 
look green; if you will have them all blue, then put 
in juice ot violets without lemon; thus you make cow- 

lips, roſemary, or any ather flowers. To make lemon 
cakes, the peel muſt be grated and waſhed till the bit- 
2 gone, and the juice muſt beſt put in as above 


| To make Lem Pu. 


Taken int of ſweat cream, boil it 3 little with a 
Make of in it, then ſlice a manchet into it, being 


Arft taken off the fire and poured into a pan, then put 


into it one nutmeg, alittle. ſalt, four ſpoonsfull of 
F 
N 2  raifins 


uy 


FO A ME dal BE b e 
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Janer 


Ne in then boil ir, when it is boiled, put melted 


. BRITISH JEWEL, 


railins of the ſun, fir this all well together with a 
Piece of butter in *, then take a linen cloth, being firſt 


wet with cold waicr, and rubbed with bur'cr on the 
de, put the putting into it and tie it vp cloſe 


utter into the diſh,” &c. 
| Do make Egg Pie. 
Take half a pound of beef ſuet, as many currants 


miner the ſaet ſmall, take five hard eggs mince! ſmall 


22 ö all theſe together, ſeaſon it with a geg, 
ome beaten cinnamon, me ſugar and a litt? fk. 
When it is daked put into it as you do mince g'es. 


Ta mate a Dartmouth Pig. 


Take two ounces of the lean of a leg af mutton, one 
wund of ſust, ſhred it as ſmall as you can mike it, 


always keeping it lopſe from the board; then take. a 


little ſalt, two ounces of ſugar, ane nutmeg and three 
quarters ef a pound of currants, and temper jt toge - 
ther, ſo put it into the paſte, and let it have one hour 
and a half baking. For the paſte, take ſuet and ſhred 
It very ſmall, put it into a ſkilfet of water, and let it 


boil, then take ſeme butter and put into it, and khead 


vour paſte, | 
To mate a Buaking Pudding with Almonds. 
Take a quart of ſweet thick cream, half a pound of 
blanched almonds, and grind them in a mortar, theg 
put in ſome of the cream, and ſtrain them as if it were 
for almond mid, then boil the cream and almonds, 
being ſtrained to ſome large mace, then feaſon it with 
roſe water and ſugar fit for your taſte, then taking 
nine eggs, with tour whites, being very welb beaten 
with a little fine cinnamon, put them into your cream 
and almonds, then take two or three ſpoonsfull of 
dne flour, and mix it with your cream that it may 
pot kaot, when it is of the thickne(s ef butter; ver 
| 1 * 


1 


Tur BRITISH JEWEL. 13 


your © cloth and firew'\it with flour, and tie up this 
atter in it, and let it boil very faſt in beef broth two 
bouts, when it is boiled, take it carefully up, that you 
Ripa it not; pud' in the bottom of your diſh a_ little 

White e wine, bg ar, and and a liced nutmeg, then ſerve i it 
ap This) pudding. muſt be ſtirred 0 or che W 
neſs n h bo. the/bartom, ; 1 
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Har!ſhorn Jelly 


AKE halfa poynd of hartſhorn; and b it into 

| an earthen pan, with two quarts of ſpyngiwater, | 
cover it cloſe and ſet it in the oven all night, then — 
Frain ix into a pipkin, with half a pound of double re- | 
ned ſugar, halt a pint of rheniſh wine, the juice. of 
three or four letnens, three or four blades of mace, 
aud the whites of four or fave eggs, well beat, and mix 
It ſo that it may not curdle, ſet it, on the fire till there 
ariſeth a thick ſcum, run it through a napkin or ll 
hag, and turn it up again till it is quite clear. 


* 27 of Apples and other Fruit, 


Cut your apples into pieces, and boil them over the 
fire with water in a copper pan, till they reſemble 
marmalade, then ſtrain them through a linen cloth 

ſieve, and put three quarters of a pound of ſugar to eyes 
ry quart of liquor, let it ſimmer over the fire, and poke 
off the ſcym as it riſes. 


If you chuſe the jelly of a red colour, add ſome red | 
| wine, or prepared cochineal, keeping it covered. After 


* Manger p ! rake tho ly: 1 any other 
kruit. Anne 
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Clear Pippin Felly..1 TAR 


| Take twelye or fourteen of the beſt ſort of ad 

them and put them into cold water; then put 
em into a Eillet with a quart of fine running Water, 
Et chem on the fire, and let ther boil as falt Cn be, 
"Hil the Rquer be h hat boiled away „then firain them 
off, and {train the juice throogh a a piece of fins ſtrong 
Holland, then take a pint of that juice, and put it in 


a Allet, and put to it a pound of double refined ſugar, 


the fer it on the fire, having one to blow it, that it 
may: boil as it riſeth, and when it has boiled quick, ra- 
ther more than a quarter of an hour, put in four 
fyoosfull of the juice of lemons, keeping it ſtill boil- 
mg and ſcumming it, try it ſometimes in a plate, and 
when "_ _ it will Jelly, take it off and put it up in 


, * | | White Cura Filh. og EN x j * 


Wen are juſt ripe, firip-them from 
the ſtalks inte a fkillet, and cover them with ſpring 
water, half pint of water to a pint of currants, fer 
them upon a gentle charcoal fire, and let the clear 
juice come out through a jelly big, and to every pound 
af that take a pound of 4 dle refined ſugar, wet it 
wih fair water, and boil it ton high candy; then put 
im ſome juiee of lemon to your taſte, and d have 


2 heat, but boilit no Rang after che lemon is in, and 


wen . . 
3 7 a 1 Jellies. 


Jellſes made of hartſhorn; or calves feet or W 
de made of v colour iy 32-15 ae: in white uſe al- 
ends. pounded ande ſtra d in the pihal marmer 


if yellow, put in ſome yolks of eggs, or alutle ſaffron 
Heoped. in the jelly and ſqueeed; if red, ſome juice of 
ved beet: if rey, a little cochineal; if purple, ſome 
Hurple. ture wie or powder; of; 'vielets:; it green, 
tome juice oi beet leaves or ſpinach, which * be 
"Yoaled: to take away its n 
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ry To mate Sack Poet. 


Take ten eggs, yolks and whites, beaten well and 
ſtrained, a pint of ſack aud near half a pound of ſugar, 

them on a fire in the baſon you make it in; and 
when it is ſo hot you cannot hold your fingers in it, 
Have ceady a quart of cream ſtirring it all one way; 
take it off the fire and cover it with a hot plate, and 
then cover it [loſe with a cuſhion upon the plate, ſet 
at on another cuſhion the ſpace of half an hour, fir 
ſugar on it and ſetye it in- 


#7 * 92 * 


To pxeſerve Oranges. 


Rub off the upper ſkin with a grater, cut a round 
Hole at the top, lay them an fair water a day and a 
night, and the water to be ſhifted night and morning, 
then boil them till they are tender, then pull out the 
meat at the hole (if you will have it out) then put 
them into hot water, and let them lie till next dag, 
then weigh them, and take more tlran their weight ia 
ſugar, and to every pound of ſugar take a pint aud 
quarter of water, and boil your oranges a little while 
in the ſyrup, and cover them cloſe with white paper ts 
touch them, fo let them ſtand twa, days, then drain 
the ſyrup ram them, and put the ſyrup on the fire, 
when it boifs pour it on the oranges ag ain boiling hot, 
do fo again next day, and if your ſyrup be thin, and 
not too much waſted, repeat it the next day, and tlie 
day following ſet the ſyrup and the oranges on the fire 
Wwogether, and let them boil till they are done enough; 
when you are ready to take them off the fire, wring 
in ſome Juice of lemons, with a little muſk, and bot 
them a minute or two; let them ſtand a while, then 
put them up; cloſe your glaſſes with jelly of apple- 
] ohns er pippins, and fill the oranges with the jelly. 
| s are preſeryed a the ſame manner, only pared 
fvinaer: e l won vin wy 7 4-2 2s 6 oe 
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GENERAL DIRECTIONS FOR 
Truſſing and Dreſſing Poultry, &c, 
0 FI | 29's |», | 12 * ix 

F your fire is not very good and clear wien 
your poultry dawn to roaſt, it will, not en 
near fo ſweet, or be ſo beautiful to the eye. 


TY. To ftewa Hare. l 


Cut it to pieces, and put them in a flew pan, witli 
a blade or two of mace, ſome whele pepper, black and 
white, an onion ſtuck wizh cloves, awunchovy, 2 
bundle of ſweet berbs, and a nutmeg cut to pieces, 
and cover it with water; cover the ſtew pan cloſe, let 


5 ha F 414 1» 
: 


| it ſtew till rhe hare is tender, but not too much done, 


then take it up, and with a fork take out your hare 
into a clean par, ſtrain the ſauee through a coarte 
Le ve, empty all out of the pan, put in the bare again 
with the ſauce, take a piece of butter as big as a wal» 

nut, rolled in flour, put in likewiſe one ſpoontull of 
catchup, and one of red wine, ftew all togethes with 

a few freſh muſhroms, or pickled ones, if you have 
any, till it is thick and ſmooth, then diſh it up and 
ſend it to table. You may cut a hare in two, am 
ſtew the fore quarters 8 roaſt the hind qua- 


ders, with a pudding in the bey. 
1 — — K 
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To roaſt a Hare. = | 


Take ſome liver of the hare, ſome fat bacon, grated 
dread, an anchovy, a ſhalot, a little winter ſavory 
and alittle nutmeg ; beat all theſe into a paſte, * 
put them into the belly of the hare; baſte the bare 
with ſtale beer, put a little bit of bacon in the pan; 
when it is half roaſted baſte it with butter. For ſauce 
take melted butter, and a little bit of winter ſavory, 
erthick claret ſauce, 0 | 


The Manner of truſſing a Hare. 


Caſe a hare} and in caſing it, juſt when you come 
to the ears, paſs a ſkewer between the fin and the 
head, andby degrees riſe it up, till the ſkin leaves 
both the ears ſtript, and then take off the reſt as uſual, 
'Then give the head a twiſt over the back, that it may 
ſtand, as at 1, putting two ſkewers into the ears to 
make them ſtand upright, and to ſecure the head in a 
right poſit ionz then puſh the joint of the ſhoulder 
blade up as high as may be towards the back, and paſs 
aſkewerdetween the joints, as at 2, through the bot- 
tom jaw of the hare, which will keep it ſteady, then 
paſs another ſkewer — the lower branch of — 
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leg, at 3, through the ribs, paſſing cloſe by the blade 
bone, to keep that up tight, and another through the 
point of the ſame branch, as at 4, which finiſhes the 
upper part; then bend in beth legs between the 
haunches, ſo that their points meet under the ſcut, 


and make them faſt with two {kewers, as at 6 6. 


rabbit for boiling. | 


FOR ROASTING», 
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For raaing. 


Caſe all the rabbit except the lower joints of the 


A 3 
5 . hk 
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called the wings, muſt be turned as at 2, ſo that the 
ſmaller joints may be puſked into the body, 1 


- To truſs a hare ſhort, ſee the manner of truſſing a 


The Manner of truſſing Rabbits for boiling or roaſting. 


fore legs. and thoſe you chop off; then paſs a ſkewer 
 Frrough the middle of the haunches, after you have 


Kid chem Hat as at 1, and the fore legs, which are 


by pt 1 you —_ = 4 
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the ribs. This as a fingl? rabbit, has the ſpit paſſed 
through the body and head, but the ſkewer takes hold 
of the ſpit to preſerve the haunches; but to truſs a 


couple of rabbits there are ſeven ſkewers, and then 


the ſpit only paſſes between the ſkewers, without 
touching the rabbits. Vou may truſs it ſhort as for 
boiling, and roaſt it. | 


For bailing. 


Cut the two haunches of the rabbit, cloſe to the 
back bone, two inches, and turn up the haunches y 
the {ade of the rabbit, ſkewer the haunches e the 
middle part of the back, as at 1; then put a {Kewer 
through the utmoſt joints of the legs, the ſhoulder 
blades and neck, as at 2, truſſing the ſhoulders high 
and bending e neck backward>that the ſkewer may 
paſs through the whole. „ 

| Te haſh Rabbit. 

Waſh them, pick the fleſh off the bones, after be- 
ing half roaſted, and mince it ſmall, add to it a little 
good mutton broth, a ſhalot or two, a little nutmeg 
grated, and a little vinegar, ſtew it together; put in 


a good piece of butter, and a little ſhred parſley; ſerve 
it upon ſippets, garniſhed with ſlices of lemon. 


o 10 Rabbits with a Parce in their Bellies, 


Take a couple of rabbits, parboil them, cut off 
the heads and firſt joints of their legs; make a farce 
for them of their livers, minced with a muſhroom, a 
truffle, a tew cives, and ſome parſley minced, and ſea- 
ſoned with falt, pepper, and nutmeg; add good hand- 
ful of ſoraped bacon; then pound all together, and 
having ſtuffed the bellies of the rabbits with ſame of 
this farce, ſkewer them together and lard them with, 
lean hain, fat bacan, and ſlices of veal, wrap them up 
in paper, ſpit and roaſt themz when they are done. 
. 1 20 G . 5 2 * enough 


enough, put ſome cullis or eſſence of ham in a diſh, 
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take off the lards of bacon, diſh them and ſerve them 
up hot for a firſt courſe, 7 

Vou may ſtuff their bodies with oyſters, after being 
blanched, with anchovy mixed. 


To make ſauce for boiled Rabbits, 


Take a few onions, boil them well, ſhifting them 
in water often, mix them well together with a little 
melted butter and water; ſome add a little pulp of ap- 


ple and muſtard. : | | 
the Manner of truffing a Phoaſamt or Partridge. 
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Both the pheaſant and the partridge are truſſed the 
ſame way, only the neck of the partridge is cut off, 


and the head of the pheaſant is left on; the cut above, 


Mews the pheaſant truſſed. When it is drawn cut of 


the pin ions, leaving only the ſtump bone next the 
breaſt, and paſs a ſkewer through its point, and 
through the body near the back, then give the neck 
z turn, and 


the outſide of the other wing bone, as at 1, and run 


the ſkewer through both, with the head ſtanding to- 


wards the neck or rump, which you pleaſe; 2 is where 


the neck runs; then take the legs, with the claws on, 


and preſs them by the joints together, ſo as to * 


aſſing it by the back, bring the head o 
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the lower part of the breaſt, then preſs them down be- 
twaen the ſideſmen, and paſs a ſkewer through all, 
as at 3. Remember x partridge muſt have the neck 
off, in every thing elſe it is truſſed like a pheaſant, 


Pigeons in a Hole, , 


Take your pigeons, ſeaſon them with beaten mace, 
pepper and ſalt, put a little piece of butter in the 
belly, lay them in a diſh and pour a little butter all 
over them, made with a quart of milk and eggs, and 
four or five ſpoonsful of flour; bake it and fend it ts 
table, It is a good diſh, N 41201 $9 


7 he Manner of trutfſing a Pigeon. 


Draw it, but leave the liver, for that has no gall, 
then - puſh the breaſt from the vent, and holding up 
the legs, put a ſkewer juſt between the bend of the 
thigh and the brown of the leg, firſt having turned 
the pinions under the back, as at r, and ſee the lower 
joint of the large wing are ſo paſſed with the ſkewer, 
that the legs are between them and the body. 
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The Manner of truſſing an Eaſterling. 


A duck, eaſterling, teal, or widgeon, are all truſſud 
in the ſame manner, draw-it and ly file the liver 
and gizzard, and take out the neck, l-aving the Kin 
of the neck full enough to (pread over the place where 


the neck was cut off; then cut off the pivions, and 


raife up the whole legs till they are upright in the 
middle of the fowl, and preſs them between the ſtumps 
ef the wings and the body of the fow!; twiit the feet 
towards the body, and bring them forwatds, with the 
bottom of the feet towards the body of the fol, then 
take a ſkewer and pals it through the body of the fowl, 


' between the lower joint next the foot and the thigh, 
taleing hold, at the ſame time, of the ends of the 


flumps of the wings, then will the logs ſtand ppright. 
L is the ſtumps ot the wings, 2 and 3 the legs, as we 


have made them ſtand upright, 4 is the point of the 


tkewer, 


8 good Sauce for Teal, Mallards, Ducks, Ec. 
Take a quantity of veal gravy, accoding to the 
bigneſs of your diſh of wild tow], ſeaſoned with a little 


pepper and (alt; ſqueeze in the juice of two oranges 
ad a little clacet, his will ſerys any ſort of wild fowl, 
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The Manner of trufſing a Gooſe, ._.  . , 


— 
. 


3 


* = — ” 9 - 
2 on 3 
: S 

” 3 * 3 * 

a * - 


: "= 
SW.” 4 
AX SOR 
2 _ „ R 


vw by =. tc Rf 
r 


A gooſe has no more than the thick joints of the 
legs and wings left to the body, the feet and the pint- 
ons. being cut off, to accompany the giblets, which 
. <onſiſt of the head and neck, with the liver and giz- 
zard. Then at the bottom of the apron of the gooſe, 
1, cut a hole, and draw the rump through it; then 5 
paſs a ſæewer through the ſmall part of the leg, through 
the body, near the back, as at 2, and another skewer 


| 9 through the thinneſt part of the wings, and through 

l the body, near the back, as at 3, and it will be right» 

1 5 | The Manner ef truſſing a Fowl” for bailing. . 
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C Jou muſt, when it is drawn, twift the wings till 
you bring the pinions under the back ; and you may, 
& you pleaſe, incloſe the liver and gizzard, one in 
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each wing, as at 1, but they are commonly left out { 
then beat down tFe' breaſt bone, that it may not rife 


above the fleſhy part; then cut off the claws of the 
Feet, and twiſt the legs and bring them on the out- 


fide of the thigh towards the wing, as at 2, and cut 
a hole on each fide the apron, juſt above the ſideſmen, 
and put the joint of the leg into the body of the 
fowl, as at 3— So this is truſſed without a ſkewer. 


The Manner of truſſing a Chiken like a Turkey -poult, 
or of truſſing a Turkey-poult. 


7 
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After you have got a chicken, cut a-long it down tlie 


neck; on the fore part; then take out the crop and 


the merry-thought, then twiſt the neck and bring it 
down under the back, till the head is placed on the 
ſide of the left leg, bend the legs in with theclaws on, 
and turn them up on the back; then between the bend- 
ing of the leg and the thigh, on the right ſide, paſs a 
skewer through the body of the fowl, and when it 
1s through, run the point through the head by the 
fame place of the leg as you did before, as at 1; you 
e pull the rump through the apron of the 
W. : 
Note, The neck is twiſted like a cord, and the 
bony part of it muſt be taken quite out, and the un- 
der jaw of the fowl taken away; neither ſhould the 
liver or gizzard be ſerved with it, though the pinions 
are left on; turn the pinions behind the back, 
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paſs a skewer through the extreme joint, between 
the pinion and the lower joint of the wings :throoga 
the body, near the back, as at 3, and it will be fit 
10 roaſt in u faſhionable manner. e 
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The above figure will ſhew the manner in which 
the legs and pinions-will appear when turned to the 
back; as alſo the poſition of the head. and neck of the 
chicken or turkey-poult. 

A turkey-pou!t bas no merry-thought as it is cal- 
led, and therefore, to imitate a turkey the.better, we 
take it out of a chicken through the neck. 


N. B. Alwavs mind to beat down the breaſt bone, 
and pick the head and neck clean from feathers, before 


you begin to truſs your fowl, 
To boil 4 Turkey with the Stuffing. 


When your turkey is dreſſed and drawn, truſs it, 
cut off the teet, and cut down the breaſt bone with 


a Knife; then take the ſweetbread of veal, boil 
© 2 D | ſhred 


* * 
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ſhred it fine with a little beef ſuet, n handful of bread 
_ exums; alittle lemon peel, part of the liver, a ſpoon- 
ful or two of cream, with nutmeg, pepper, falt, and 


two eggs; mix all together, and ſtuff the turkey 


with part of the ſtuffing, the reſt may be boiled or 
fcied to lay round it; then few up the skin again, 
dredge it with a little flour, and tie it up in a cloth, 
and boilit in milk and water. If it be a young tur- 
key, an hour will boil it, 
W 55 =} 8 
How to roaft a Goofe. 

Take a little ſage, a ſmall onion, chopped ſmall, 
ſome pepper and falt, and a bit of butter; mix theſe 
together, and put them in the belly of the gooſe; 


then ſpit it, ſinge it with white paper, dredge it with 
2 little flour, and baſte it with butter. When it is 


* - 


done enough, (which is known by the legs being ten- 


der,)take it up and pour through it two glaſſes of red 
wine, and ſerve it up in the lame diſh, with apple 
ſauce ina baſon. 5 | 


To boil Rabbits with Sauſages. 


Boi a couple of rabbits; when almoſt boiled, put in 
r pound of ſauſages amt boil with them; when they 


ate done enough, diſh the rabbits, placing a fauſage 


Rere and there one, with ſome fried flices of bacon. 
For ſauce, put muſtard and melted butter beat vp 
tdgether in a cup, aud ſet ve them up. 


To boil Pigeont. 


A 


Stuff your pigeons with ſweet herbs, cho oped: ba- 


cou, grated bread, butter, ſpice, and the yolk of an 


egg: then boil them in Rrong broth, butter, vinegar, 
mace, ſut, and nutmeg; ſet parſley, minced barber- 
ries, and drawn butter; lay your pigeons in a difh, 
povr the lear all over them; garniſh with fliced lemon 
2 * 
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1 boil Chickens, ! 
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[Take four or five chickens, as you would have 
your diſh in bigneſs; if they be {mall ones ſcald them 
before you pluck them, it will make them whiter; 


then draw them and take out the breaſt bone; waſh 


them, truſs them, and cut off their heads and necks, 
and boil them {in milk and water with a little falt; 
half an hour or leſs will bojl them, They are Rao 
for being killed the night befote you uſe 


To make Sauce for the Chickens. 


Take the necks, gizzards, and lives; oil them in 
water, when they are done enough ſtrain en 
the gtavy, and or te it a — of oyſter pie 
take the livers, break them ſmall, mix a little pra, 
and rub them through a hair ſieve withthe ba 
ſpoon, then put to it a ſpoonful of cream, a little le- 


9 and __—_ py grated, thicken it up with but» 


ter and four; your ſauce de no thicker than 
eream, which ; pont upon your chickens: Garmfh your 
diſh with ſppets, the mini and ſemon. They ate 


on nl for 7 Gl ar or e dib, n. noon ot 
night, *. | 


The ht way 10 pot TRY 


Take your pigeons and skewer them with their feet 
acroſs,” over the breaſt, to ſtand up; ſeaſon them with 
pepper ee and roaſt or bake chem, fo put them 


into the pot, ſe the feet * when they are cold 
N N 0 buttere h rf ” TIE 
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THE BEST DIRECTIONS. 
. : * * 16 21 . 
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For Curing, Roaſting, Boiling, &c. . 


All Kinds of Butchers Meat. 


5 dry, @ Leg of Mutton like Pork, 
£3 ant © or, Db 918 vas a6 w Aden 
EAT it down flat with a cleaver, to make it like 
D Weſtphalia, ham; then take ſome .ſalt-petre . and 
beat it yery fine, and rub it all over your mutton, 
and let it lie all night; then make a pickle. with bay 
ſalt and pump water, ſtrong enough to bear an egg, 
put. Four mutton into it, and Jet it lie ten days, 
chen takeit out and hang it in a chimney; where, wood 
is dufnt, till it is thoroughly dry, which vill be about 
three mocks. hoy it very tender with fowls, or eat it 
cold like a Weſtphalia ham, Do it in cold weather, 
or it will not keep. 


How to cure a Lag of Perk, Hon Faſhion, 


54 46 1y4< 


2. LM EE ©? > TI VE. "2 Wit e : 
Take a leg of pork, and ler it be cut like a pam, then 
take a quart of ordinary ſalt, and g quart of bay alt, 
heat it very hot, and mix it with a pound of. coarſe 
ſugar and an ounce of ſalt· petre, beaten fine, then 


rub che ham well with it, and cover it all over with 


what is left, for it muſt all 50 on, ſo let it lie three 
days, then turn it ever day for a ſortnight; then take 
it out and ſmoke it as you do bacon or tongue. The 
ſalt muſt be put on as hot as you can. 


4 Ly 


SY Ro ot Reg ow) GY I Rr ® 


* 42 5909 w 


* 
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Ila of Matron, Ham Ta | 


4 


| Get a bind quarter, very large, .and cut it like a 
jiggit, that is, with a piece of the loin, then rub it 


all over with bay ſalt, and let it lie one day, then put 
it into the following pickle; take a gallon of pump 
water, put into it two. pounds of bay ſalt, two of 
white falt, ſix ounces of falt-petre, and four of petre- 
ſalt, one pound of brown ſugar, four, bay leaves, and 
one ounce of ſalt prunella ; mix it all in your liquor; 
then put in your mutton, and in ſeven days it will be 
red through, then hang it up by the handle, and ſmoke 
dry it with deal duſt and ſhavings, making a great 
ſmother under it; and in five days it will be ready. 
You may boil it with greens, and it will cut as red as 


a cherry, ſo ſerve it as ꝓou would a ham. 


eee 
Bent falt and ſalt · petre very fine, an equal quan- 
tity of each, lay the tongues in pump water all night, 
rub them very well with the ſalt, and cover them 


over with it, ſtill putting on more as it waſtes; when 


longer in hot weatlier. 


they are ſtiff and hard they are done enough; then roll 

them in bran and dry them before a gentle fire. Ba- 

fore you boil them, lay them in pump water all night, 

and boil them in pump water. | 
6 $1179 31 | 
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| 8 B. 9544-30, N61; b kd 
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gn 2.12) Howto preſerue Maat without Salt. 


* 


a:-..1vq Hog 3&1) 6544 ff . 03: FZHIT 4; 

Wel a napkin in white wine vinegar, wring it out 

aud wrap the meat in it. It will keep a fortnight or 
eie EFT, 


> 


* 


| How. to make Sauſages. 


* \ Inne 
Take the lean of a leg of pork and four pounds of 
beef ſuet, or rather more, ſhred them together very 
fall, then ſeaſon it with three quarrers of Mount 
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of beaten pepper and -half as much of cloves and mace 
mixed together, a handful of ſage chopped ſmall, and 


j us much ſalt as-you-think fit, then break in ten eggs 
'Þ all-but da orthree of the whites, temper it well to- 
1 gether with your hands, and fill it well into hog's 
1 guts, which you muſt have ready, tie the ends of 
1 them like poddinge, and let them be thoroughly 
Ti boiled; when you eat them they muſt be broiled on 
| ſoſt coals, for hot coals will: break vhe skin and the 
; | | gooditels:ovill be loft, - F-21119 31805 to ene 27s 


io to make white Puildings, 


Cut a penny loaf, into thin iſlicet, and ſot it to. ifoak 
all-night in apint oficream, and iu ce morning break 
it in the boy with aſpoon, till it be like pap; thea 
put to it four yolks and two whites of eggs, and the * 
marrow or one marrow bone, cut into little pieces, 
half a pound of the beſt beef ſuet, ſhred extraordinary vi 
. Jraall, ſeaſon it with nutmeg, cinnamon anll ſugar, 1 
andi two {poonsfull of raſewater and à ſpoonful of ſack, 5 
(> littlemusk and ambergris if you pleaſe.) Theſe pud · N 


dings muſtbe boiled un n gentle fre, and not ꝓtieket N 


n 3 Another Sort. alas 

: "Fo 101 

Boil a pound of rice in five pints of milk till it be 

thick, then ut in a pou ni of currants; and let it boil 
up juſt toplump them, and when it is cold ut in 
+bree quarters of a pound of ſuet, ſuret ſrnabl DN Ge 
yolks.and two whites ofdggs, aquarter fu pound 
of ſugar, and four ſpoonsful .of roſ&-water, anda 

quarter of an ounce of cinnamon, N 


| Heu to pickle Pork. 7M 11 
When pour pork is nt inte joints, tale it with 
ordinary ſah, let it la- one night before you pot it 
i, into 
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into pickle, that the blood may run from-it, then 
make a ſtrong pickte of pump water, bay ſalt, and ſalt 
petre, and ſome ordinary ſalt, and boil it, let it fiand - 
till it is cold, and thaw put in your meat: be ſure the 
pickle is always above your meat. 5 


Thy 80 it 7 1 f 
eg 4 Ragorof Oyfiers 1410 
When you open your oyſters! drain them in 1 
ſieve, and put a diſſi under to receive the lipdor, 
melt ſome freſh/ butter in a ſte w · pan, put in it a dust 
of flour, keep it ſtirring till it is brown, moiſten it 
with a little gravy, and put in ſome: ſmall cruſte of 
dread, the bigneſs of the top of your finger, and 
next your drained oyſters, toſs it up, ſeaſon it with 
patſlex, cives, pepper, aud ſome af the oyſter Ade 
Your rages being well reliſhed, ſerve it up for 4 
dainty dith, _ iſ. | 
This ragoo is to be done quickly, becauſe the 
y ers muſt doi), | | 


3 How to dreſs Lamk in Rage. 


Cut a quarter of lamb into four parts, lard it 
with middle {ized flices of bacon, and toſs it up a little 
in a ſtew pan to brown it; then ſtewit with broth, 
pepper, ſalt, cloves, a bunch of ſweet herbs, and 
"4 muſhrooms. Make à ſauce for. it of fried oyſters, 

4 with a little flour and a couple of anchovies. ben 
you are ready to ſerve up, add ſome lemon juice, and 
garniſh with fried muſhrooms, 


| | How ic rage a Breaſt of Vegt. 


2:4 


Stuff your breaſt of veal with force-meat between 
the fleſh and the bones, and lard it with large la rdoons 
of bacon, and half coaſt it, then put it into the ſtew- 
pan over a ſtoye with gravy, till it is done enough, 
toſs it up with force-meat balls, muſhtoorns, truffles, 

| morel;, 
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morols, oyſters, Nc. firſt iuMog it all up ihe brisket 
with force · ment. Garniſh with {liced lemon or orange. 
t 319 lid tem 1 gd ict d ns r . L 
„He to rage a Piece of Beef. 
Nom wer evo trale 4 5 
Lard the hind part of the buttock of beef with 
thick lardoons of bacon, put it into a ſtew-pan with 
ſome ſlices of bacon at bottom; ſeaſon # with ſalt, 
pepper; 'cloves,/ nutmeg; and, ſweet | herbs, cover it 
with. Jards of bacon, put iu two pounds of good lard, 
cover your pan and ſtew. it geritly: between two fires 
for twelve hours, {and then put in a little brandy. 
Garniſh with piekles and ſerve. it ußß. 
a - ; ' - renn! 4x4 f . | 170 Y 


1 


Directions for Roaſting Meat. 
T* you are toroaſt any thing very ſmall or thin, 

take care to have a pretty little brisk fire, that it 
may be done quick and nice; if a large joint, let a 
good fire be laid to cake and clear at the bottom, and 
when your meat is half done, ſtir up a good btisk 
4. GH hae in. | 


Hier to roaſt Beef. 


If a rump or ſirloin, do not ſalt it, but lay it a good 


way from the fire, baſte it once or twice with ſalt 


and water, then with butter; flour it and keep baſt- 
ing it with what drops from it; when you ſee the 
fmoke drawn to the fire, it is nearly done. 

If the ribs, ſprinkle it with ſalt for half an hour, 
dry and flour it, then- butter a piece of paper very 
thick, and faſten it on the beef, the butter ſide next 
to it. 1 8 


N. B. never 


* 
.. oC EE ET 
WISE * "Les, — >. X $3. . Ag N . 
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N. B. Never {alt your roaſt meat before you lay 
it to the fire; except the ribs, for that draws out the 


y - 
If you chuſe to keep it a few days before you dreſs 


it, dry it with a clean cloth, then flour it over, and 


hang it up where tlie air may come to it, 


How to roaſt Lamb or Mutton. 


Ihe loin, the faddle of mutton (which is the two 


loins) and the chine {which is the two necks) muſt be 
done as the beef; bat all other joints of mutton muſt 
not be papered; and jolt before you take it ub, dredge 
it with flour, but not too much, for that takes away 
the fine taſte of the meat, | ES 

Be ſure you take' oiF the skin of the breaſt of mut- 
ton, before you roaſt it. | | 


| How to. rooft Veal. 
14 a fillet, ſluff it with thyme, marjoram, parſley, 


a ſmall onion, a ſprig of ſavory, a bit of lemon peel 


cut, nutmeg, pepper, ſalt, mace, crumbs of bread, 
four eggss, a quarter of a pound of butter or marrow, 
mixed with a little flour to make it ſtiff}, half of which 
put into the udder, and the other into the holes 
made? in the fleſhy part. 11 

If a ſhoulder, baſte it with milk till half done, 
then flour it and balte it with butter. 

The breaſt muſt be roaſted with the caul on until 
it is done enough, and the ſweet-bread skewered on 
the hack-fide of the breaſt, When it is near done 
enough, take off the caul, baſte it and dredge it with 
a little flour. Ail'theſeto be ſent to table with melt⸗ 


ed butter, and garniſhed with ſliced lemon, 


If alom, or hllet not Ruffed, be ſure to paper the. 
fat, that- as little may beloſt as poſſible. All joints 


Are to be laid at a diſtance from the fire till ſoaked, 


then near the fire. When you lay it down, baſte it 
with good butter, wy it be the ſhoulder, and 
Mn that 
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that may be done the ſame if you rather chuſe it; 
when it is near done enough baſte it again, and 


dredge it with a little flour, 
How: te roaſt a Pig. 


Firſt wipe it very dry with a clean cloth, then 
take a piece of butter and fame crums of bread, of 
each about a quarter of a pound, a little ſage, thyme, 
parſley, ſweet marjoram, pepper, ſalt, nutmeg, and 
the yolks of two eggs, mix. theſe together and few it 
up in thebelly; flour it very thick, then ſpit it and 
lay it to the fire, taking care that your fire burns 
well at both ends, or till it does, hang a flat iron in the 
middle of the grate. Continue flouring till the eyes 
drop out, or you find the crackling hard; then wipe 
it clean with a cloth wetted in ſalt and. water, and 
baſte it with butter, when the gravy begins to run, 
— baſons into the dripping-pan to receive it. 

hen you perceive it is done enough, take about a 
quarter of a pound of butter, put it into a coarſe 
clean cloth, arul having made a clear brisk fire, rub 
the pig all over with ir, till the crackling is quite. 
criſp, and take it from the fire. Cut off the head, 
and cut the pig in two down the back, where you 
take out the ſpit; then, having cut the eats off, and 
placed one at each end, and alſo the under jaw in two 
and placed one at each fade, make the ſauce thus: 

Take ſome good butter, melt it, mix it with the 
gravy received in the halons, and the brains bruiſed, 
and a little dried ſage Shred ſmall; pour theſe in tlie 
diſh and ferye it up. 1 5 175 


 How'to roaft Pork. 


The beſt way to roaſt a, leg 6 Ard to parboil it, 


then skin it and roaſt it, haſte it with butter, then 
take a little ſage, ſhred it fine, a little pepper and ſalt; 
fre nutmeg and a few-crumbs of bread, throw theſe 
All over it Mule it ie roaſting; chen have "I 

8 ; epi 
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drawn gravy to put in the diſh with the crumbs t 
<M from it. 16 ME 5 1 
Ide ſpring or hand of pgrk, roaſted as à pig, eats 


very well, otherwiſe it is þcft boiled, 

The ſpar-rib ſhoy!d be haſted with a bit of butter, 
a very little flour, aud ſome {age ſhred ſmall, and 
ſerve up with apple . 

When you roaſt a loin, take a ſharp pen-knife and 
cut the ſkin acroſs, to make the crackling eat the 
better, Thechine you mult not cut at all. If pork 


is not well done, it is apt to ſurfeit. 
How io roaſt Muttonlike Veniſon. 
Take a fat hind quarter of mutton, and cut the leg 
ike a haunch of veniſon, rub it well with ſalt petre, 
hang it in a moiſt place for two days, wiping it two 
or three times a day with a clean cloth, then put it 
imo a pan, and having boiled a quarter of an ounce 
of allfpice, in a quart of red wine, pour it boiling 
hot over your mutton, and cover it cloſe for two 
hours, then take it out, ſpit it, lay it to che fire, and 
eonftantly baſte it with the fame liquor and butter. 
If you have a good quick fire, and your mutton not 
large, it will de ready in an hour and a half. 
Then take it up, and fend it to to table, with ſome 
goed gravy in one cup, and ſweet ſauee in another. 


How to roaſt a Hauneh of Veniſon, 


Take a haunch of venifon and ſpit, then gat a little 
wheat flour and water, knead and roll it very thin, 
tie it over the fat part of the veniſon with, pack - thread 
if it be a large haunch it will take ſour hours roaſting, 
and a middling haunch three hours; baſte it all the 
time you roa it, Wnen your qiſh is up, put a lit - 
tle gravy in the diſh, and ſweet ſauce in a baſon; 
haſf an hour before you draw your veniſon, have of 
your paſte, and baſte it, and let it be of alight brawn. 


E 2 | How 


oe q 2 
1111 
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3 | | 1 | How to roaft a Neat's Tongue. 


£ Pickle a tongue and boil it till the skin will come 
off, and when it is ſo done, ſtick it with cloves, 
about two inches aſunder; then put it on a ſpit, and 

wrap aveal caul over it, and :oaſt it till it is done 


— 
eb 6 


— 


ern. es 
2 * p 


and ſerve it in adiſh with gravy, and ſome veniſon 
or claret ſauce in a plate; garniſh with raſpings of 
bread and lemons, „ . | 


Directions for Boiling Meat. 


LL freſh meat ſhould be put into the water 

boiling hot, and ſalt meat when the water is 
cold, unleſs you apprehend-it is not corn'd quite 
enough; and in that caſe, putting it in the water when 
hot ftrikes in the ſalt. 4th | 


- in your water. n en. ee ee 
| | | he time ſufficient for dreſſing different joints de- 
| pends on the ſize of them; a leg of mutton of ſeven 


young fowl about half an hour; a middle ſized leg 
of lamb about an hour; a large piece of beef, of 
twelve or fourteen pounds, will require two hours 


when the water is cold, and ſo in proportion to the 


victuals require more in froſty weather. . 
To boil a Leg of Lamb with Chickens round its 
When your lamb is boiled, pour over it butter 


and parſley, lay your ehickens round it, and pour 
| bh | | over 


enough; then take it off the caul and juſt froth it up, 


. 
5 n EO 

3 . 
2 
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Chickens, lamb and veal, ane whiter, * 
being boiled in a clean linen cloth, with a little milk 


or eight pounds will require two hours boiling; a 


and a half after the water boils, if you put in the beef 


thickneſs and weight of the piece; but all ſorts of | 
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over your chickens a little white fricaſy ſauce, Gar- 
nim your dith with ſippets and lemon. | * 


To boil a Leg of Lamb, with the Loin fried round it. | 


When your lamb is boiled lay it in the diſh, and 
pour upon it a little parſley and butter, then lay 
your fried lamb round it, and eut ſome aſparagus 
to the bigneſs of peaſe, boil it green and lay js round 
your lamb in ſpoousful. Garnith the diſh A criſp 
parlley. * | N | 

If it be a dried tongue, it muſt be laid in warm 
water for ſix hours, then lay it three hours in cold 
freſh water, then take it out and boil it three hours, 
which will be ſufficient; if your tongue be juſt out ot 
the pickle, it muſt lay three hours in cold water, an 
then boil. it till it will peel, 21% | 53 


How' to boil a Tongue. 


2701 
42 
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Lay it in cold water two hours, waſh it clean, and 
tie it up in clean hay, boil it very flow the firſt hour, 
and very briſk an hour. an half more; take it up in 
the hay, and ſo let it lie till cold, then tub the rind 
witli a piece of clean flannel. 1 ER: 


How t boil Pickled Pork. 
Waſh your pork and ſcrape it clean, then put ie 


in when the water is cold, and boil it till the rind is 


tender, 


* o "4 


Ha to keep Meat hot. be © 
The beſt to keep meat hot, if it be done before 


your company is ready, is to ſet the diſk over a pan 
of boiling water, cover the diſh with a deep cover, 


ſo as not to touch the meat, and throw a cloth over 
s R Sh 3 1 424 1 . g 1 all 


9 
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:Þ: Thus vou may keep your meat hot a long time 
and it is »-tter than over roaſting or boiling it, 
Winch will ſpoil it, The ſteam of the water keep the 
meat hot, and does not draw the gravy out, or 


* 


K NN 
Rules and Directions for PickLIiNG, &c. 


LWAYS uſe ſtone jarrs for all forts of pickles 
that require hot pickle to them. The firſt 
charge is the leaſt, for theſe not only laſt longer, but 
keep the pickle better; for vinegar and ſalt will pe- 
nat rate through all earthen veſſels ; ſtone and plafs 
are the only things to keep pickles in. Be ſure never 
to put your hand in to take them out, for that will 
ſoon ſpoil them; the beſt method is to tie a wooden 
ſpoon, full of little holes, to every pot, to take the 
pickles out with, Let your braſs pans fer green 
pickles be . and clean, and your 
1 for white pickles 
iſe they will have no colour. Uſe the very beſt 
and ſtrongeſt white wine vinegar, likewife be ver 
exact in watching when your pickles begin to boil 
and change colour, that you may take them off the 
fire immediately, otherwiſe they will grow ſoft in 


keeping and looſe their colour. Cover your pickling 


jarrs with a wet bladder and leather, 


How to pickle Walnuts. 


Make 2 pickle of falt and water, ſtrong enough 


to bear an egg, boil it and ſcum it well, and pour it 


over your walnuts, Iet them twelve days,. 


changing the pickle at the end of fix days; then put 
them into a cullender, and dry them with a coarſe, 
cloth, then get the beſt white wine vinegar, with 
| 6 | cloves, 


well tinned and clean, other- 
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cloves, mace, nutmeg fliced, Jamaica pepper, and 
fliced ginger, boil all theſe together, and pour it 
ſcalding hot upon your walnuts, in the jarr you in- 
tend them; you may add a ſhallot, or a large onion. 
To one hondjed of walnuts you muſt put fix ſpoons- 

full of muſtard-ſeed; tie the m cloſe with a bladder 
and leather, n | hg 


D pickle Walnuts green. 
Take the Jargeſt and cleareſt you can get, pare | 


them as thin as you can, hayea tub of ſpriag water 
ſtanding by you, and throw them in as you pate them, 
put into the water a pound of bay falt, let them lie in 
that water 24 hours, take them out of the water, and 
put tkem into a ſtane jarr, and between every layer 
of walnuts put a layer of vine leaves at the bottom 
and top, and fill it with cold vinegar, let them ſtand 
all night, then pour that vinegar from them into a 
bell · metal ſaucepan, with a pound of bay ſalt, ad 
let it boil, then pour it hot on your nuts, tie them 
over with a wollen cloth, and let them ſtand a week 
then pour that vinegar away, rub your nuts clean 
with a piece of flannel, then put them in again in your 
jarr, with vine leaves ag before, and boil freſh vine- 
gar; to every gallon of vinegar, put a nutmeg ſlic ed, 
four large races of ginger cut, a large. onion filled 
with a quarter of an ounce of cloves, a quarter 
an ounce of whole black pepper, the ſame ot original 
pepper, then pour your vinegar boiling 85 on your. 
walnuts, and cover them with a woollen;c OY t K 
ſtand thr-e or four days; when cold, put in half a 
pint of muftard-ſeed, a large piece of horſe- radiſh 
fliced, tie them down cloſe with a wet bladder, and 
then with leather. They will he nt, to eat in a 
fortnight. e 

1408 Hoꝛo ; to pickle Hop- Buds. N er: 91 


of ol , TIT mw it _ * | , 91 Nt , IH 
j Give them a boil or two. in Water and AM then | 
ty them iu white wine'vinegar. Hin 
| Hew 
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bn 0  Hew to pickle Fennel. 


Make water boil, tie your fennel up in bunches, 
and put them into water with ſome ſalt, give them 
half a dozen warms, drain them, and when cold, put 
them into a jarr, pour vinggar upon them, and put a 
little mace and nutmeg to it; tie a bladder and lea- 
ther over the pot. 
N. B. Parſley may be done the ſame way 


How to pickle Pigeons, 


Boil them with whole ſpice in three pints of water, 
a pint of white wine, and apint of white wine vinegar; 
when boiled take them up, and when cold keep them 
in this pickle, ſæimming them off it. Do ſparraws 
the ſame way. * 5 


Tuo picble French Peans, ; 


He e pickle Witt Cabbage, 


You may do it in quarters, or | ſhave it in long 
llices; ſcald it about four minutes in water and falt, 
then take it out and cool it; boil up ſome yinegar and 

3 MS Wl, ſalt, 
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ſalt, whole pepper, ginger, and mace; when your 
pickle is boiled and ſcummed, put it to your cabbage 
cover it preſently, and it will keep white, 


How to pickle Red Cabbage. 


Cut off the ſtalks and outſide leaves, and ſhred 
the remainder into a cullender, throw falt up it in 


the ſhredding; after it has drained two or three hours 


put it into a jarr, and then make a pickle of vinegar, 
cloves, mace, ginger, and ſliced nutmeg, boil it, 
and when it is cold, pour it over the cabbage, and 
it will be fit for uſe in twelve hours. You may add 
{alt to the pickle if the cabbage don't taſte of it. 


To pickel Onions. 


Take your onions when they are dry enough to 
lay up in your houſe, ſuch asare about the ſize of a 
large walnut, or you may do ſome as ſmall as you 
pleaſe; take off with the outward dry coat, thei boil 
them in one water, without ſhifting, till they begin 
to grow tender, then drain them through a cullender, 
and let them cool, as ſoon as they arequite cold, {lip 
off two outward coats or ſkins, flip then till they 
look white from each other; rub them gently with a 
fine ſoft linen cloth, and lay them on a cloth to cool; 
when this is done, put them into wide-mouth'd glaſſes 
with about fix orieight bay leaves; to a quarter o 
onions a quarter of an ounce of mace, and two large 
races of ginger, ſliced. All theſe ingredients muſt 
be interſperſed here and there in the glaſſes among the 
onions; then boil to each quart of vinegar two oun- 
ces of bay ſalt, ſcum it well as the ſcum riſes, and 


let it ſtand till it is cold, then pour it into the glaſs, 
cover it cloſe with a blader dipped in vinegar, and 
tie them down; they will eat well and look white. 


As the pickle waſtes fill them with cold vinegar. 


IIS Ti - 
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To pickle Cucumbcrs. 


Five hundred cucumbers being wiped clean, make 
a brine of water and ſalt, ſtrong enough to bear an 
egg, put them into it, let them lie for twelve hours, 
then take them out and wipe them dry, then, in the 
veſſel you deſign to keep them, put a layer of dill, 
ſome whole long pepper, and a little mace; then a 
layer of cucumbers, and ſo continue to do till you 
have laid them all in; boil two gallons of Nat 
pour it hot over the cucumbers, cover them up cloſe 
for two days, · then pour out the vinegar, boil it again 
ſcum it and pour it again upon them; when you 
have done this three or four times, ſtop them cloſe 
for uſe. 


To pickle Muſhrooms, 


You muſt take the bottom muſhrooms, wipe them 
clean with a piece of flannel, and throw them into 
half milk and half water, then ſet on your ſtewpan 
with half milk and water, and when it boils, put in 
your muthrooms, and let them boil up thick for 
half a quarter of an hour, then pour them into a 
fieve, let them drain till they are cold; then -make 
your pickle of the beſt white wine vinegar, mace, 
long pepper and arace of ginger, boil it, and when it 
is done enough, .cut a nutmeg intoquarters and put 


it in, let it and till it is cold, then put it to your 


muſhrooms, and pour a little of the beſt oil you can 


get topreſerve them; tie your glaſſes or gallipots 
down with leather, 


* * 
0 / 


How to pickle Samphire. 


* 


Take ſamphire that is green, and has a ſweet ſmell 
gathered in the month of May; pick it well, lay it to 
foak in ſalt and water for two days, then put it into 
an earthen pan, and pour to it as much white wine 
vinegar-as will cover it cloſe, and let it ſtand till it 

= is 


- 


. 


Tux BRITISH JEWEL. 43 


is green and criſp, then put it into a jarr, and tie it 
down cloſe for ule, | 


Sellery. 


Pick ſellery two inches in length, ſet them off and 
jet them cool; put your pickle in cold, The pickle 
will do as for cabbage. ; j 


How ts pickle Sprats like Anchevie s. 


Pull the heads off your ſprats and ſalt them a lit- 
tle over night, the next day take a barre] or earthen 
pot, lay in it a layer of refined ſalt, a layer of 
ſprats, &c. ſo do till you have filled the veſſel; then 
cover it cloſe, and cloſe it up with pitch, that no air 
may get in, ſet it in a cellar, and turn it upſide down . 
once a week. They will be eatable in three months. 


How to pickle Herrings and Mactarel. 


Cut off the heads and tails of your fiſh, gut them, 
waſh them and dry them well, then take two ounces 
and a half of ſalt- petre, three quarters of an ounce of 
Jamaica pepper, and a quarter and halt quarter of 
white pepper, pound them ſmall, an ounce of ſweet 
marjoram and thyme chopped ſmall, mix them- toge- 
ther, and put ſome within and without the fiſh; lay 
them in an earthen pan, the roes at top, and cover 
them with white wine vinegar, then ſet them into an 
oven, not too hot, for two hours. This is for fifteen, 
but after this rule do as many as you pleaſe, 


How to make /uſhroom Catchup, 


Take a ſtew-pan full of large lap muſhrooms, and 
the tips of thoſe you wipe for pickling, ſet them on a 
ſlow fire with a handfull of ſalt, without water; t he 
will make a great deal of liquor, which you mals 
{train and put to a quarter of a pound Us ſhallots, 

F'2 with 
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with ſome pepper, ginger, cloves, mace, and a bay 
leaf; boil andjſcum it well; when quite cold, bottle it 


up. 
To make Nanu: Catchup, 


Take green walnuts and pound them to a paſte, 
then put to every hundred, two quarts of vinegar, 
with a handfull of ſalt; put it together in an earthen 
pan, keeping it ſtirring for eight days, then ſqueeze 
the liquor through a coarſe cloth, and put it into a 
well tinn'd ſaucepan: when it begins to boil, ſcum it 
as long as any ſcum riſes, and add to it ſome cloves, 
mace, fliced ginger, fliced nutmeg, Jamaica pepper 
corns, ſliced horſe radiſh, with a few ſhallots: let 
this have one boil up, then pour it into an earthen 
pan, and after it is cold, bottle it up; dividing the 
ingredients equally into each bottle. 


Fine Vinegar made of Malt Liquor, 


To every twenty gallons of malt liquor, add one 
ounce of cream of tartar, and the like quantity of 
allum and bay falt, mix theſe with a gallon of the 
drink boiling hot, and put it hot into the caſk, cover 
the bung hole with a piece of brown paper, and it will 
be fine vinegar in a few days, This recipe has been 
often ſold for five ſhillings, 


Very good Vinegar. 


Firſt take what quantity you pleaſe of ſpring water, 
and put it into a veſſel or ſtone bottle, and to every 
gallon put two pounds of Malaga raiſins, lay a tile 
over the bung, and ſet the veſſel in the ſun till it is 
for uſe, If you put your water and raiſins into a 
ſtone bottle, you may put it inthe chimney corner, 
near the fire, for a convenient time, and it will be as 
well as if ſet in the ſun, | 


Ta 


To make Verjuice. 


Having got crab apples, as ſoon as the kernels 
turn back, lay them in a heap to ſweat, then pick 
them from ſtalks and rotteneſs, then, in a long 
trough, with ſtamping beetles, ſtamp them to a 
maſh, and make a bag of coarſe hair-cloth, as ſquare 

as the preſs, fill it with the ſtamped crab apples, 

and being well preſſed, put the liquor up in a clean 
» veſſel. 


To diftill Verjuice for Pickle." 


Take three quarts of the ſharpeſt verjuice, and 
put it in a cold ſtill, and diſtill it off very gently, the 
{ſooner it is diſtilled in the ſpring the better for uſe; it 
will in a few days be fit to pickle muſhrooms, or to 
put it in ſauces where lemon is required, 


To pickle or marionate Eels. 


The eels being killed, let them be well ſcoured, 


cleaned and ſcraped; then draw them and wipe out 
the blood clean, and when they are drawn and clean- 
ed very dry, turn them up, the head firſt, and fo 
round till they are all up; then bind them up with 
packthread, and fry them with ſallad oil, or very 
ſweet rape oil, which will do wellz let them be 


gently fried, and turned often till they are well ſoak- 


ed, and when cold put them into the following 
pickle: | 
Take ſuch a quantity of white wine vinegar as 
will cover the eels, put into it lome pepper, large 
mace, ſliced finger, (ome ialt, and half a dozen bay 
leaves; let them all boil well together, about a quar- 
ter of an hour; when cold put in your eels, preſſing 
them down to keep them un er the liquor: they will 
be fit for uſe ina week, and will keep, being cloſe 
covered, three: or four months. = 
Ns The 
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THE BEST DIRECTIONS 


* 


For making Engliſh Wines, &c. 


Red or White Elder Vine. 


ATHER the elder-berries ripe and dry, pick 
them, and bruiſe them with your hands, and 
ſtrain them, then ſet the liquor by in glazed 'earthen 
veſſels, for twelve hours to ſettle; then put to every 
pint of juice, a pint and half of water, and to ever 
gallon of this liquor put three ponnds of Liſbon ſugar; 
fet this in a kettle over the fire, and when it is ready 
to boi}, clarify it with the whites of four or five eggs; 
let it boil an hour, and when it is almoſt cold, work 
it with ſtrong ale yeaſt, and then turn it, filling up 
the veſſel from time to time with the ſame liquor, 
ſaved on purpols, as it ſinks by working. In a month's 
time, if the veſſel holds about eight gallons, it will 
be fine and fit to bottle, and after bottling, will be 
fit to drink in two months; but remember all liquors 
muſt be fine before they are bottled, or elſe they will 
erow ſharp and ferment in the bottles, and never be 
good for any thing, 

N. B. Add to every gallon of this liquor, a pint of 
firong mountain wine, but not ſuch as has the borachio, 
or hog-ikin flavour. This wine will be very ſtrong 
and pleaſant, and keep good for ſeveral years. 

We mult prepare our red elder wine in the ſame 
manner as that we make with ſugar, and if the 
veſſel holds about eight or ten ga'lens, it will be fit 
jor 
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for bottling in about a month's time; but if the veſſel 
be larger, it muſt ſtand longer in proportion, three 
or four months at leaſt for a hogſhead. SP 


To make Gooſeberry Wine. 


Gather your gooſeherries in dry weathtr, when 
they are half ripe, pick them and bruiſe them in a tub 


with a wooden mallet, or ſuch like inſtrument, for ' 


no metal is proper; then take about the quantity of a 
peck of the gooſeberries, put them into a cloth made 
of horſe-hair, and preſs them as much as poſſible, 
without breaking the ſeeds; repeat this work till all 

your gooleherries are preſſed, adding to this preſſed 
juice, the other which you will find in the tub; then 
add to every gallon, three pounds of powder ſugar, 
(for Liſbon ſugar will give the wine a taſte that may 
be diſagreeable to ſome people,) and beſides, it will 
ſweeten much more than dry powder; ſtir it together 
until all. the ſugar is diſſol ved, and then put it iu a 
vellel or catk, which mult be quite filled with it. 
If the veſſel holds about ten or twelve gallons, it 
muſt ſtand a fortnight or three weeks, or if about 
twenty gallons, then about four or five weeks, to ſet- 
tle in a caol place; then draw offthe wine from the 
lees; after you have diſcharged the veſſel from the lees 
return the clear liquor into the veſſel again, and let 

it land three months, if the calk is about three gal- 
lons, or between four and five months if it be twenty 
gallons, and then bottle it off. We muſt note, that a 
{mall caſk of any liquor, is fooner ripe and fit for 
drinking than the liquor of a large caſk muſt be; but 
2 ſmall body of liquor will ſoon change four, than 
that which is in the largeſt caſk, The wine, if it is 
truly prepared, according to the above directions, it 
will improve every year“ and keep ſeveral years, 


How to make Cur ant Wine, 


| ; 
Sather your currants full ripe, ſtrip them and bruiſe . 
them in a mortar, and to every gallon of the pulp put 
| two 
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two quarts of water, firſt boiled and cold, (you may 
put in ſome grapes if you pleaſe) let it ſtand in a tub 
twenty-four hours to ferment, then let it run through 
a hair ſieve, let no hand touch it, let it take its time 
to run, and to every gallon of this liquor, put two 
pounds and a half of white ſugar; ſtir it well and put 
it in your veſſel; and to every ſix gallons put in a 
quart of the beſt rectified ſpirits of wine, Let it 
ſtand fix weeks and bottle it. If it is not very tine, 
empty it into other bottles, and afcer it has ſtood a 
fortnight rack it off into ſmaller bottles, 


To make Cage ine. 


Poil twenty-ſix quarts of ſpring water a quarter of 
an hour, and when it is blood warm put twenty-five 
pounds of Malaga raifins, picked, rubbed, and ſhred 
imo it with aImoſt half a buſhel of ſage, ſhred, and a 
porringer of ale yeaſt; ſtir all well together and let it 
tland in a tub, covered warm fix or ſeven days, ſtir- 
ring it every day; then ſtrain it off, and put it ina 
runlet, let it work three or four days and then flop it 
up; when it has ſtood fix or ſeven days put in aquart 
or two of Malaga ſack, and when it is fine bottle it. 


How to male Birch Wine. 
The ſeaſon for procuring the liquor from the bircl. 
trees is in the beginning of March, while the ſap ts 
riſing, and before the leaves ſhoot out, for When the 
ſap is become forward, and the leaves begin to appear 
for the juice, by being long digeſted in the bark, 
grows thick and coloured, which was before thin and 
clear, 
The method of procuring the juice is, by bareing 
holes in the body of the tree, and putting in faucets, 
which is commonly made of the branches of elder, the 
pith being taken out; you may without hurting the 
trees, if large, tap them in ſeveral places, four or 
five 
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Five at a time, and by that means, from a good ſtore 


WE 


, of trees, ſave many gallons ever 4 88 þ 

: If you do not as i immediately, which is the beſt 

” way, then in order to preſerve it in a good condition 

f for brewing, and that it may not tutn ſour till u 

* haye got the quantity 30 want, the Bottle in whick 

y it dropped from the faucets, muſt be immediately 

0 well ſtopped, and the cork waxed or roſined . 2 

N One method of making it is this: to every gallon of * 
birch liquor put a_quart of honey, ſtir them well - 
together, put in a few cloves and a little lemon pet 
and let it boil near an hour; and ſcum it well contj- 

7 nually as the ſcum riſes, then ſet it by to cool, an- 

| put in two or three ſpobnefull of good ale yeaſt to ſet 

J it a working, and when the yeaſt begins to ſettle; 

ut it into a runlet which will juſt hold it, and the 

1 Jer it ſtand ſix weeks, or longer if you pleaſe, then 

5 bottle it, and it will be fit to drink in a month; it 

7 will keep good a year of two. wn you have a mind 

* to uſe ſugar inſtead of honey; put twe poutids to 


2 gayon, or more if you would keep it long. : 


This vine is not only very wholeſonie, but pleaſant; 


by it is amoſt-rich cortlial; good incuring conſumptions, - 
phthiſic, ſpleen, and alſo all ſuch inward diſcaſes as 
accompany the ſtone in the bladder. Dr. Nzzp> 

: HAM ſays, he has often. cured the ſcurvy with the 

is. juice of dreh boiled with honey ard wine. It is alſa 

8 ood to abate heat in a fever. i (tt 

8 a ts 

c To make Cherry Hine, 

d Pull off the ſtalks of the chetries, and waſh them; | 
without breaking the ſtone; then preſs chem hard 

: through a hair bag, and to every gallon of liquor put 

S, two pounds of fixpetiny ſigars The veſſel muſt be 

2 full, and let it work is long as it makes T noife in 

ne the veſſel, then ſtop it up.cloſe for a month or more, 

T5 and when It is fine, draw it into dry bottles. If it 

e 


makes them fly, open them all ſor a moment and ſtop 
G ther 
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| them up again. It will be fit to drink in a quarter: 
of a year. | | 


To make Rain Mine- 


Io every gallon of clear Thames or other river 
Sater, put five pounds of Malaga or Belvedere raiſins, 
let them ſteep a fortnight, ſtirring them every day, 


dien pour the liquor off, and ſqueeze the juice of 


the raiſins, and put both liquors together in a veſſel 
that is of a ſize to contain it exactly, for it ſnould 
be quite full; let the veſſel ſtand open thus till the- 
wine has done hiſſing, or making the leaſt noiſe; you 
may add a pint of French brandy to every two gallons: 
then ſtop it cloſe, and when you find it is fine, which 
you may know by pegging it, bottle it off. 
If you would have it red, put one gallon of Ali- 

cant wine to every four of raiſin wine, 


To make Orange Mine. 


Put twelve pounds of fine ſugar, and the whites of 
eight eggs well beaten, into ſix gallons of ſpring wa- 
ter, let it boil an hour, ſcumming it all the time, then 
take it off, and when it is pretty cool, put & tothe 
Juice of fifty ſeville oranges, and fix ſpoonsfull of 
good ale yeaſt, and let it ſtand two days; then put it 
into another veſſel, with two quarts of rheniſh wine, 
and the juice of twelve lemons; you muſt let the 
Juice of the lemons and the wine, and two pounds of 
double refined ſugar, ſtand clofe dovered ten or twelve 
hours before you put it into your veſſel to your 
orange wine, and ſcum off the ſeeds before you 
put it in. The lemon peels muſt be put ia with the 
oranges, half the rinds muſt be put into the veſlel. 
It muſt ſtand ten or twelve days before it is fit to 

©, ? | 
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To make Turnip Hin. 


Take a good many turnips, pare them, ſlice them, and 
put them into a-cyder preſs, and preſs out all the juice 
ery well; to every gallon of juice have three pounds 
of lamp ſugar; have a veſſel ready, juſt big enough ta 
hold the juice, put your ſugar into the veſſel, and to 
every gallon of the juice, half a pint of brandy; pour 
in the juice, and lay ſomething over the bung for a 

week, to ſee if it works; if it does, you muſt not 
:bring it down till it has done working, then ſtop it 
.Cloſe for three months, and draw it off into another 
veſſel. When it is fine bottle it. off. | 


Cyprus Wine imilated. 


Nou muſt, to nine gallons of water, put nine 
quarts of the juice of white elder berries, which has 
deen preſſed gently from the berries with the hand, 
and paſſed through a ſieve, without bruiſing the ker- 
nel of the berries; add to every gallon of liquor, three 
paunds of Liſbon ſugar, and to the whole quantity, 
put an ounce and an half of ginger fliced, and three 
quarters of an ounce of cloves, then boil this half an 
hour, taking off the ſcum as it riſes, and pour the 
whole in an open tub to cool, and work it with ale 
yeaſt, ſpread upon a toaſt of white -bread, for three 
days, then turn it into a veſſel that will juſt hold it, 
adding about a pound and a half of raiſins of the ſun 
ſplit, to lie in the liquor till drawn off, which ſhould . 
not pe till the wine is fine, which will be in January: 

The wine is ſo much like the fine rich wine brought 
from Cyprus, in its colour and flavour, that jt has 
deceived the beſt judges. | 


To make Apricot Wine. 


Put to 22 of water a pound and half of 
apricots, which are not over ripe, let them be wiped 
clean, and cut in pieces, boil theſe till the liquor is 
ſtrong of the apricot flavour, then ſtrain the liquor 


2 G 2 through 
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through a ſieve, and put to every quart four or five 
ounces of white ſugar; boil it again and ſcum it, 
and when the ſcum riſes no more, pour it into an 
earthen pot, theday following bottle ir, putting in- 
to every bottle a lump of loat ſugar as big as a nut- 
meg; this will preſently be fit for drinking, and is a 
very pleaſant liquor, but it will not keep long. 


liquor into an earthen pot, 
of INuor put two pounds of fine Joaf ſugar, a. 

ir it till your ſugar is diſſolved; then cover it cloſe, 

and let it ſtand- twenty four hours, by which time it 
ill be ready to bottle; take care that none of fl 

tlement go into the bottles. This will keep good a 
year. Obſerve that your quinces muſt be very ripe 

yen you gather them for this uſe. oo 


To make C ip Wing. 


T ake fix gallons of water, twelve pounds of ſuga 
and four whites of eggs; beat the eggs very well, od 

at them into the water and ſugar, then put it on the 
Ere in a kettle, and let it boil three quarters gf an 
hour; ſcum it all the time it boils, and when jt is 
cold take a peck of pickled cowſtips, bruiſe them a 
little, and put them in, then make a good brown 
toaſt and ſpread it on both ſides with good ale yeaſty 
and put it in with the cowſlips, let it ſtand two or 
three days to work; the night before you ſtrain it off, 
put in two lemons, a quart of — 


al uſh wine, and 4x. 
ounces of ſyrup of citrons; the next day ſtrain, it off 
Srongh a ſtrainer, ſqueezing the cowilips as hard as 
. e 9 poſkbls; 
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poſſible; then ſtrain it through a flannel bag, and put 


it in your veſſel; when it has done working, ſtop it 


cloſe for a fortnight gr -three weeks, then bottle it 


Danjon Wi me. 
Having provided four gallbns of water, put to every 
gallon four pounds of Malaga raiſins, aud half a peck 
of damſons, in a veſſel without a head, which being. 
covered, they axe to ſteep fix days: ſtir them twice - 
every day, and le tthem ſtand as long without Drr\nge 
then draw off your wine, colour it with the infuled - 
juice of damſons ſweetened with ſugar, then turn it 
into a wine veſſel for a fortnight, in ordex to be 
made fine, and afterwards diſpoſed of in htte. 


Raſpberry Rae... Mü 
Ripe xaſpberrigs bei 8 bruiſed. with the hack. « * 
ſpoon, COT and ll bottle with che jures 


op it, but not yery aud ſet it by f Ti 
t 
juice 


ſe 
ve days, then pour it off cm the dige and 
thereto as much rheni ſn or white wine as the 
will well colour: then ſweeten your wine with loaf 
ſugar, and bottle it up for uſe. , 
Gill;iflower Vue. 1 | 
To three gallons of water, put Gx ponds - the 
2 powder ſugar; boil the ſugar and water tagethar 
the ſpace of half an hour, keep ſeumming it 2 
the ſcum riſe, let it Rand to cool: beat wp three 
ounces of the ſyrap of betony, with a large ſpapge 
full of ale yeaſt, put it into the liquor and brew it 


well together, then having a peck of gilliflowers cut 
from the ſtalks, put them into the liquor, let them in- 


fuſe and work together three Jays, covered with a 
cloth, ſtrain it and put it into a calk; let it ſettle for 
three or font weeks, then bottle it. 


Black 


* 
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$15 S008; 44d Black Cherry Wine, 


Boil ſix gallons ef ſpring water an hour, then 
bruiſe twenty-four pounds of black cherries, but do 
got break the ſtones; pour the water boiling hot on 
the cherries, ſtir the.chervies well in the water, and 
let it ſtand twenty-four hgurg; then ſtrain it off, and 
to every gallon put near bed pounds of good ſogar, 
mix it well with the liquor, and let it ſtand one day 
longer, then pour it clear off into the veſſel, and ſtop 
it up eloſe. Let it be very fige before you draw it off 
into bottles. n 9 ; 


©» To make Elder-flower Nine. 


Totwelveigallons- of water put thirty pounds of 
fingle loaf ſugar, boil it till two galians. be waſted, 
cum it well, let it ſtand tflit. is as cool as wort, 
then put in two quarts of bloſſoms picked from the 
Rane, fiirring it every day till it has done working, 
which will not be under five or ſix days, then ſtrain 
it and put it into the veſſel; after it is flapped down, 
Tet it ſtand for two months, and then, if fine, bottle it. 


code To recover Hine if turned arp. 


Rack off your wine into another veſſel; aud to 
every ten gallons put the follewing powder: take 
oyſter ſhells, ſcrape and waſh off the brown dirt 
outſide of the ſhells, then dry them in an oven eil 


oy 


they will powder. A pound of this powder to every 
nine or ten gallons of wine, ftir it well together, ſtop 
it up, and let it ſtand to ſettle two or three days, 
or till it is fine, then bottle it off, and ſtop it cloſe. 


- To make Mead, 


- Having got thirteen gallons of water, put thirty 
pounds of honey to it, hoil and ſcum it well, then 
take roſemary, thyme, .bay leaves, and j ſweet 
, ; briarz 
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briar, one handful all together, boil it an hour, then 


put it into a tub, with two or three handsfull of 
ground malt, ſtir it till its blood warm, then ſtraia it 
through a cloth and put it into a tub again; cut 2 
toaſt round a quarten loaf and ſpread it over with 


good ale yeaſt, and put it into your tub, and when 


the liquor is quite over with the yeaſt, put it in your 
veſſel; thentake of cloves, mace; and nutineg, an ounce 
and a half, of ginger fliced an ounce, bruiſe. the {ſpice 
and tie it up in a rag, and hang it in a veſſel. Stop i 


<loſe for uſe. 
| 1 make Sele. in 


Take wwo quarts of brandy and piu u bg 
bottle, put into it the juice of five lemons, the peel 


15 of two, and half a nutmeg, ſtop it up and let it 


and three days: then add to it three pints of white 
wine, a pound and a half of ſugar, mix it and ſtrain it 
twice through a flannel, and bottle it up. It is prezpy 
wine and a cordial, | | Fr.” 


N 


To make Linn. | 


Scrape lemon peel in water and ſugar, put in a 
few drops or oil of ſulphur, and ſome ſlices of lemon: 
put in a pound of ſugar to every quart of water, 


- Lemonade with Lime Juice. 
Put to three quarts of ſpring water, a pint of lime 
juice, a pound or pound and a half of double refined 
ſugar: when the lugar is diſſolved it is done. 


To nale Plague Water. 


Take rue, roſemary, balm, carduus, ſcordium, 


marigold flowers, dragons, goat's rue, and mint, 
each three handsfull; roots of maſtec wort, angelica, 
5 „ butturburr 


. 
» * 
* 


# w 


* 1 
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4 0 butterburt, and piohy, each fix ounces; ſcornozers 


* 


three ounces, proof ſpirits three gallons; macerate, 


diftil, and make it up high proof. al 
|" Hiother efeellenit oy to make Plague Water. 


| © Take fage, ſellandine, roſemary, tue, wormwood; 
mT  Yoſafolis, mugwort; pimpernel, dragons, agrimony, 
ns dalm, ſcordĩum, earduus benediftus, betony flowers 
and leaves, marigold flowers and leaves, St. John's 
wort flowers and tops, of each two good handsfull; 


#7 : then take butterburr roots, tormentile, angelica, eli- 
{8 catnpane, piony, zedoary roots, three quarters of an 
4 8 ounce; to each of theſe put three parts of liquorice, 
| {EE ſeraped and fliced very thin; wipe the herbs clean, 

and let them lie two or three days to dry in a room 


1 | where no air or fite comes; then fhred them, and 
| put them and the roots into a gallon and half of white 
3 /- wine, ſteep” them two days and two nights, and 
Wl the next day ih then in a cold fill, Ropped cloſe 

"Jt with paſte. 


= 


The firſt ors *--\g ſtrong; the ſecond will 
be ſmaller, and the laſt very ſmall: you may mix 
me ſmall and the ſtrong to what height you pleaſe, 
but it is proper to keep ſome of the ſtrong by itſelf. 


To mate Lemon Water, 


Take a quarter of + hundred of lemons, pare them, 
and put the parings into a quart of ſack and a quart 
of brandy, ſqueeze the juice through a ſtrainer or 

ſieve, let them lie four or five days, then diſtill 
them off in a common ſtill paſted: let them drop upon 
fine ſugar; mix the firſt and laſt bottle together. 
Keep wet cloths to the ſtill, 


RATIFIA, 


Get three gallons of molaſſes brandy, nuts, two 
ounces and half, bitter almonds one pound * 45 
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kalf, bruiſe them aud infuſe themi in ap \pjat of randy. 
adding three grains of ambergris, mixed with three 

ounds of fine Liſbon ſugar 4 „ . all for ſeven 
— and then Ant f for ule, 


AY. N AY AR ASE 
— IIS VLA IT 


A VALUABLE COLLECTION OF 
The moſt approved MEDI CINES; 


For the Cure of moſt Diſorders incident to 
We the Human Boly. 


n * 


A ture 1 ** ae 7 1. ſped , * Thomas Sandford. 
Tee en Gent, 5579 of the City of Kitketmy. 
FAILE. m ounce eee and eighr 
of cochinbalh firiety powdered, being put into a 
pint of the beſt red port, let it ſtand at leaſt twenty- 
four hours, Hake the bottle well and often” dating 
that time, hut do not ſhuke the bottle for three or 
four hours before,you draw off an of the tincture 
for uſe. Take ef this from ti; Uk. 4 duartern to near à 
quattern, Jeeording” u you”! nf Fouttetf ftrorig ok | 
weik? you mul conrinve taking this every feednd, 
> FA "fSufth 5 till you ta a Whole . and. 


10 a every fit. 115 
This tige öre; RY 10 a fit of the ang in 45 
few hours diſſolves Fig the particles in the blood Shi” 
cauſe: the 9 85 1 1 urſued as before, Sond . 
Will in time $8 ali of dut of the ble 110 4 
Wie 4 1115 A 10 (Wellings ſoon, and a Fi 
ſchennnge in th nes y you a uſe poflet drink with this 
as with other phy lic; yet 14 you take nothing after it, 
It 
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tit will work very well: the proper time of taking it 
is inthe morning faſting,” or at night, if you do not 
eat or drink four or five hours before; continue in bed 
from the time of taking it till it purges you down- 
wards, which will be in about twelve hours time; 
but if you have not a ſtool at that time, take a large 
ſpoonful more. If you have the cheumatiſm or ſci- 
atica, take the tincture as before, but in a large 
quantity. I caution people who take this, to have 
pecial care they do not take cofd, for it will cauſe 
many to {we.t greatly for fome time; if they take 
cold they will be apt to he griped, which if they are, 
a little mulled port wine, or a ſpoonful of the tinQure 
immediately eaſeth them. SH 


An approved Cure for the Rheumatiſm. 
Take five ounces of flone brimſtone, reduce it to 
2 fine powder, divide it into four equal parts, take 
one patt every morning faſting; in ſpring. water. 
This recipe came from a worthy clergyman; he ſaid 
it had, to his certain experience, a very good effect. 
upon great numbers of people who made ule of it. 


Sir Haxs 80 AN'S Recipe for Soreneſs, | Weatnefi, as | 
everal other Diforders of the Eyes. ' 


Take of prepared tutty an ounce, of lapis ænetites, pre- 
pared, two ſcruples ; of the beſt aloes, prepared, twelve 
grains; of prepared pearl, four grains; put them mto a 
marble mortar, and rub them with a peſtle of the ſame 
ſtone, 'very carefully, with a ſufficient quantity of 
viper's gteaſe or fat, to make a liniment. To be uſed 
daily, morning ot evening, or both, according to 
conveniencey of the patient. 5 
The doctor preſcribes bleeding and bliſtering in the 
neck, and behind the eart, in order to draw off the 
humours from the eyes; and afterwards, according 
un degree of inflammation, or acrimony of the juices, 
2 ' 190 FL Jak i tie: te 


3 
= 
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to make a drain by iſſues between the ſhoulders, or 
perpetual blitter. . | 

For waſhing the eyes, he recommends cold fpring 
water; and the beſt inward medicines, which he has 
experienced, to be conſerve of roſemary flowers, anti- 
epileptic powders, ſuch as pulvis ad gurtulam, be- 
.tony, ſage, roſemary, eyebright, wild Valerian root, 
caſtor, acc. waſhed down with a tea made of the 
ſame ingredients: as alfo drops of ſpirits, lavendulce 
compoſit, and ſal volat oleos. 

If the inflammation returns, the doctor ſays, drawing 
about ſix ounces of blood from the temples, by 
leeches, or cupping. on the ſhoulder is very proper. 

The liniment is to be applied with a ſmall hair 
pencil, the eye winking, or a little open. 


Mrs, STEPHENS's Medicine for the Stone, as communi- 
cated to the Public by ber, 


Is a compoſition operoſe and troubleſome, ſeveral 
parts being of little or no uſe, and others plainly 
calculated to diſguiſe the reſt, The ingredients of 
which it conſiſts, have been examined by Dr. Hales 
and Dr. Hartley, who lately have, with much judg- 
ment, rejected the ſuperfluous parts, and reduced this 
pompous medicine to a ſlackened powder of calcined 
egg ſhells, and a ſolution of ſoap, in the following. 
manner: ' he” IH | 

Let two ſcruples, two and a half, or a drachm of 
egg-ſhells (calcined till they acquire a pungent fie 
taſte, and from being black become white again, an 
afterwards expoſed to a dry air for a month, till they 
flacken or fall into an impalpable powder, in a great 
meaſure) be taken three times every day, morning, 
afternoon, and hed time, in three or four ſpoonsfull 
of water, ſmall beer, wine, or wine and wzter, drink- 
ing after each doſe the third part of th «ollewing 
decoction: ' 1 177 

2 


bl 
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Take two ounces, two and a half, or three of 
Alicant ſoap, flice it thin, and diſſolve it into a quan- 
tity of water, ſufficient to make a pint and half of the 
gecoftion; ſtrain it and [weeten it with honey to ti.e 


taſte. 


Dr. ME ap's Recipe for the Cure of th: Bite of a mad 
eh Deg. 

Let the patient be blooded at the arm, nine or ten 
ounces, Take aſh-coloured ground liverwort, clean 
ad, dried, and powdered, half an ounce, and blac- 
pepper, powdered, two drachms, mix theſe well toge- 
ther, and divide the pawder into four doſes, which 
muſt be taken every morning faſting, for four months 
ſucceſſively, in half a pint of cow's'milk warm. After 
theſe four doſes are taken, the patient muſt go into 
the eold bath, or a cold ſpring or river, every morn- 
ing faſting, for a month. He muſt be dipped over, 
but not ſtay in with his head above water half a 
wanute, if it be very cold. Aſter that, he muſt go 
in three times a week for a fortnight longer. 1 

N. B. The aſh · coloured ground liverwort is a very 
common herb, and grows generally in ſandy and bar- 
ren ſoils all over England. The right time to- gather 
it, is in the month of october and November, ok 


Two other Remedies for the bite of a mad Dog, or any 
LE ether Animal. e 


Mix one pound of common ſalt in a quart of water, 
and then ſqueeze, bathe, and waſk the wound with the 
fame, for an hour, and not drink any of it, then bind 
a little more ſalt to the part affected tor twelve hours. 
The author of this recipe was himſelf bitten 6x 
times by mad dogs, and always cured himſelf by the 
above mixture, and offered to ſuffer himſelf to be bitteu 
by any mad dog, in order to convince any perſon, 
that what he offered was rea] truth, which numbets 
could teſtify. * The 
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The other, internal. | 


Take leaves of rye, picked from the ftalks ail 
bruiſed, fix ounces ; gailicl , picked from the ſtalks ang 
bruiſed, Venice treacle and mithridate, and the Ip 
ings of pewter, of each four ouncgs; boil theſe a 
over a flow fire, in two quarts of firon ale, till one 
pint be conſumed ; then keep it in a bottle cloſe ſtop- 
ped, and give nine ſpoonsfull of it to a man or wo- 
man, warm, ſeyen morgings fallowing, faſting, and 
{ix - FIR recg to a dog. 

Ibis tl $ anther belieyes, 0 not, by God's bleſs- 

ing fail, i 4 5 in nine days a after t bitin ſich 
the dog. 2 ply ſome gf he grediegrs rom wh 
the i was ftrained to the bitten place. : 
This laſt recipe as take le: the church of Cat- 
horp, Lincalnſhire, 1 9 1 the whole pariſh 
were bitten by a mad dog, and ˖ . uſed it reco- 
vered, and thaſe w og; an 

Now as thele FP oF nals the onę torten, the 
other internal, e geb pngyel mae teſt imonies 
of their effects ſeperate Y: Fbat mn be their paw- 
er when united, eſpecially, as they. 2 1 nothing re- 
pugnant to each other in their nature, but the con- 
trary. It is my firm belief, that by applying the one 
to the wound as Arfeich; as ſogn as the perſon is bit, 
and following the direCtion above jp: and at the 
fame time taking the ather Bay the bite of a 
mad animal may he rendered as h Bb 7 Yo prick 
of a ag a 


Evigen Sign by which a mad Dag may be "ER abs 
avaided | 


A mad dog is ſeemingly rapacious lad thirſty, yet 
ts and drinks 90 n his eyes ae fierce and flam- 
ing; he hangs down his ears, an thruſts out his 
tongue, froths much at the mouth, barks at his ſha- 
dow, and oft=g runs along ſad and anxious, without 
| arking 
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barking at all; frequently pants for breath as if tirea 
with running; carries his tail bent inwards, runs 
without diſtinction againſt all he meets, with great 
fury, and bites, hurrying on in a haſty anl uncertain 
courſe: dogs that are well, are afraid and fly, both 
at the ſight and barking of one that is mad. The 
firſt mad ſymptom in a dog, is an unuſual trem- 


Recipe for the Propſy. 


Take the large leaves that grow upon the ſtem o 
the artichoke, wipe, (not waſh) them, ſtamp them in 
a mortar, and ſtrain out the juice thro' a linen cloth, 
forcing it out; then put a pint of the juice in a quart 
bottle, with a pint of Maderia wine, or Mpuntain, it 
you cannot get good Madeira; take three ſpoonsfull 
every morning faſting, and the ſame going to bed; 
the doſe may be encreaſed to four or five, if the cafe 
requires, and the ſtomach will bear it.— Mind te 
ſhake the bottle when you take it. 

It is a very ſafe medicine, being a fine bitter for the 
ſtomach, and is the moſt approved of by experience 
that is known. Ns 


Diet drink for the Green Sickneſs. 


Take roots of madder, ſmallage, butcher's broom, 
and zedoary, of each four ounces, leaves of mother- 
wort, penny royal and mug-wort, of each two hand- 


fulls; thyme and dittany of Crete, of each a hand- 


Full; three ounces of daucus feed, an ounce of grains 
of Paradiſe, and half a pound of filings of ſteel, hang 
them in a bag in four gallons of ale, during its ſer- 
mentation. | | 

Mix ſome of this compoſition with your comman 


drink; but in a proportion that will not create a 


nauſea, or diſguft, againſt a continual uſe of it. 


Powders 
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Powders to defiroy Farms. 


Take corraline in powder, and Æthiop's mineral, 
of each fifteen grains, and mix for a doſe: or, 

Take a ſcruple of powder tin, and ten grams of 
Zthiop's mineral, and mix for a doſe: or 935 

Take ſixteen grains of powdered corraline, ten 
grains of /thiop's mineral, powder of ſavine or ſaffron, 
of each three grains, mixed, for one doſe. | 

Worms are a common complaint with children 
when they are predominant, ſome one of the above 
pewders mix'd with treacle, for the conveniency of 
taking, given twice a day for three ſucceſſive days, by 
way of preparation for a purgative medicine, en the 
fourth, will go near to difarm thoſe animalculy of 
their eroding powers, and continued in like manner 
for a few days longer, will entirely clear the inteſtines 
of them. The doſe is to be "increaſed or diminiſhed, 
in proportion to the age. 


A purging Powd:r for Children. 


Take an reſin of julap and i | of each 


drachm, and three drachms of double refined ſugar: 


mix for a powder. | 
Ibis is no Jeſs an efficaciovs than ſafe, purge. for 
children; for it will ſubſtantially evacuate whatever; 
fllimy humours "my be lining the coats of the inteſt- 
ines, productive o 
trom ten grains to a ſeruple, in proportion to the age. 
The ingredients ſhould all be powdered ſeperately, 
and rendered yery fine. i 23107 toes 


# 1} 


A purging Mixture. 

b | pa ved; 
Take ten ounces of the infuſion of ſena, two eunces: 

A fena tincture, and make a mixture... 
This medicine is very eaſily prepared, and -there- 
fore very handy on occaſions where the body calls fot 


s Te- 


gripes and worms. The doſe is 


„% Tub $KITiSH IEW I. 
1 remedy of this nature; it is cooling as well as lax- 


ative, work its paſſage through the towels without 
any gripings bf dHorders, and ſtands in nerd. at the 
fame time, of no over ſlrict regimen. Three ounces 
of it drank eatly in the morning, is a doſe proporti- 
oned to moſt conſtitutions. 

In the pifes, arid all coftive diſpofitions of the in- 
reftmes, with my ſpice of inflammation, this mild 
e 6 is very beheRcial; and, notwithſtanding its 


Way 6f cperkeinh, will, with reat certaint | 
Perform . office. gh 7 


** Gan 2 4 fs 2 
THe F Sittof Wiley Water, and Vhrde ounces " 


Boney, to Which add, occafi orally, two ounces of 
Bar wixit for d Bärte K | 


vi 
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A Garg jor a Fever, © 5 e 
Take half a eonte of Infeed; af. böif it till it is 


_ almoſt of the conſiſtency of a_{yrup; then ſtrain the 


liquor, and add two ounces bf honey for a 1 

When the mouth eis ſore, purch'd, and dry with 2 
fever, this is very uſeful too cool and Toyple the patts, 
and 6ught to be retained for that end as Tong is 8 
emen, can. | 


5 7 * * 


An Elf fo a Cngs:” 


Take oil of ſwert al monds and ſ viup of violets; of 
each three ounces; mix and make an electuary 

In a dry huſky covgh, a ſpoonfull of this eaſy 
plain mixture, taken every now and then, will re- 
lax by degrees, the criſpy tone of the fibres, and con- 
ſequently will at! length abate the irritation” From 
whence the eee entirely ariſes. 6 „nt e r pon 


4-54 dr % / 020 | 1 
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An Eledtuary for Hoarſeneſs. i 


Take an ounce of linſeed oil, freſh drawn, half an 
dunce of ſpermaceti, ſix drams of white ſugar candy, 
in powder, and an ounce and. half of balſamic ſyrup: 
mix it for an eleftuary, | | 

A ſpoontull of it is to be taken now and then on 
the occaſion ſpecified by its title. | 


Ds. Dov Er'*s excellent Cure for the Itch. 


Take ſweet ſublimate one dram, and cream of tartar 
one ounce; let theſc infuſe two or three days ina pint 
of ſpring water, then bathe the parts broke out there- 
with, morning and evening, for four or five days, and 
the cure will be compleated.. It is not only very ef- 
fectual in curing, but very cheap, ſafe and clean. Bleed 
ing is very neceſſary in this diſorder. | | 

This is the chymical lotion, advertiſed at 18. 6d. 
the bottle, which contains little more than a quarter 
of a pint; here you have a pint for three pence, which 
is the charge of the two ingredients. 


DR. THEoBALD's Ointment for the Ich. 


Take four ounces of crude brimſtone two drams of 
ſa} armoniac, finely powdered, and with a ſufficient. 
quantity of hog's lard, work it up into an ointment. 
ln theſe cutaneous eruptions termed the itch, this 
ointment, well rubbed ia on the parts affected, will 
be attended with the deſired ſucceſs, though the diſ- 
order be ever fo inveterate; and for eaſe, ſafety, and 
expedition, gives place to no application whatever, 
that can be made uſe of in order to remove that trou- 
bleſome complaint, Phyſic ought to accompany the 
unction, and bleeding to proceed it. | | 


Stomach Wine. 


Take half an ounce of gentian root; galangal, cala- 
mus, aromaticus, and Spaniſh angelica roots, of each 
I two 


ff 
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two drams; an ounce of century tops, the outer peel 
of three Seville oranges, with their juice, with a dram 
of ſaffren; infuſe theſe materials in twoquarts of 

ſherry for fourteen days, then ſtrain it for uſe. 
All the ingredients in this compoſition concur to 
render it a grateful bitter. Nor indeed can there be 
deviſed a more agreeable remedy in want of appetite, a 
cold conſtitution, or any ſudden indiſpoſition, either 
from intemperance, or any other cauſe. A glaſs full 
of it is to be taken twicea day. 


To make an excellent Wine for 2 Secur y. 


Take ſorrel, brooklime, water creſſes, and garden 
ſcurvy graſs, of each three handsfull; roots of elicam- 
pane, blue fleur de lys, and horſe-radiſh, of each an 
aunce and half; an ounce of ſcurvy graſs ſeed, and 
two quarts of white wine; let all digeſt two days to- 
gether, then preſs out hard for ſettling and uſe. 

This preparation is in a ſpecial manner devoted to 
the relief of ſcorbutic diſorders: a glaſs full is to be 
drank twice a day, and continued ſoine tine, 


Elicampane Mine. 


Take green elicampane roots, white ſugar and cur- 
rants cut ſmall, of each four ounces; intuie theſe in- 
gredients cold for fourteen days, in two quarts of 
white wine, GUN HEL Da» FA 
_ Notwithſtanding the ſimplicity of the preparation, 
it is of ſingular uſe in complaints of the breaſt, in 
weak lungs and aſthmatic complaints: a glaſs full 

to be taken twice a day. | 


Steel Hint. 


Take four ounces of the filings of fteel; rue and 
penny royal, of each two handsfull; piony and caſa- 
, mugair root, of each an ounce; and two drams of 
| - ſaffron; 


A 


7 
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i, 


ſaffron; infuſe in two quarts of white wine fourteen 


days, and then ftrain for uſe. 


in all obſtructions of the womb, liver, and ſpleen, 
this by its attenuating, and at the ſame time vigora- 
ting quality, is juſtly eſteemed a gcod medicine. It 
not only promotes the menſtrual diſcharges to a high- 


r degree, but by cleanſing the organs of generation, 
nd ſtrengthening the tone of the blood, will, if uſed 


for ſome time, even forward conception: two or 
three ounces of it are to be taken every day for a 
month or ſix weeks. : | 


Afemple bitter Infuſion for a cold weak Stomach, and @ 


Decay of Appetite. 


Take the tops of ſea wormwood and: gentian root, 
of each two drams; the outer peel of Seville oranges. 
dried, and the leſſer cardanum teeds, of each a drams; 


infuſe them in a 


ſtrain it out. 


\ #% * 


pint of boiling water, and when cold 


This infuſion, however eaſy and unpompous in its 
preparations, is a direct and natural remedy in a cold 
weak ftomach, and a decay of appetite: a glaſs of it 
to be taken, on thoſe occafions, every morning, and 
at five o'clock in the afternoon, 


A certain Cure for the moſt ſevere Flux. 


A for the Piks. 


Take of the lenitive eletuary two ounces, of flour 
of brjmſtone half an ounce, mix them. The doſe is 
half an- ounce, | 


ſ 


Take a quantity of water-creſles, and boil-them in 
clean water fifteen minutes; ſtrain them off and take 
of the decoction, now and then, milk 


half a pint 
warm. 


I 2 


. 


— 
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| How to make the Elixir of Life. 


Take gum guiacum, eight ounces, balſam of Peru 
half an ounce, rectified ſpirits of wine one quartz di- 
geſt them in a ſand heat four days, then ſtrain off the 
tincture, then add to it two drams of diſtilled oil of 
ſaſſafras; though this laſt article is often omitted. 


N. B. This is the elixir that bears the name of 


Elixir of Life, Friar's Balſam, Turlington's Balſam 
of Life, &c. | * | 


It is almoſt a miracle of medicine, in any freſh eu 
or wound, either a man or beaſt, and has really moſk 
of the good qualities the quack venders ſo much boaſſ 
of, and for which they make the unwary pay lo ex- 
travagantly dear, that from priſons, theſe intruders 
of medicines have ſtepped into their eagches. This is 
very little trouble in the preparation of this moſt val 


uable medicine; and more may be made for one ſhilling, 
than can be bought for ten. | 


Some of this elixir dropped upon black ſilk, makes 
the Court or Ladies Sticking Plaiſter. | 


An Aſthmatic Elixir. 


vb 

Take flowers of benjamin and opium ſtrained, of 
each a dram, two ſcruples of camphire, half a dram 
of eſſential oil of anniſeeds, and a quart of recti fied 
ſpirits of wine - After digeſtion ſtrain off the ſpirit. 

Of all our medicinal compoſitions, the ſhops, per- 
haps cannot ſupply one more efficacious in frequent 
coughing; in the chin cough of children it is peculiarly 
excellent to whom it may be given from five to ten 
or twelve drops, according to the age; and from 
twenty to an hundred drops to adults, in hy ſſop wa- 
ter or canary, at night going to bed. ; 


A never 


1, 2 


2 
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Anever failing Cure for the Hic cough, Hs 


| : 1 5 18 _ 
A ſingle drop of chymical oil of cinnamon, dropt | [5 1 


on a lump of treble refined ſugar; let it diſſolve in the Ii 

mouth leiſurly, 1 1 

An approved and infalliable Method of taking aw 1 
| F HGcale or Film from the Eye. F l | 'Y 


Borax muſt be finely powdered in a marble mortar, ' ii 
and a ſmall 6d gran thereof blown into the eye every Wo 
morning and evening, it will eat away the ſpeck or 98 El 

1 


film, and not in any wiſe injure the eye. OS 
Monſ. RoviLLE's incomparable Lip Salve, | 


Orange butter, one dram, conſerve of jeſſamin, ſper- 
maceti, and tincture of coral, each halfa dram, honey 
water twenty drops; grind theſe well together in 4 
marble mortar, and uſe it morning and evening, 


The Lady York's Recipe to preſerve from the Saal- 


P 0x, P lag urs &c. 


Take garlick, three heads, eſſence of wormwodd, i 
one dram; let them infuſe twelve hours in four ounces. 
of white wine, and drink the liquor before you go 
near the infected ; after which the lady affixms, you 
may go with ſafety among them, Ne ETA 


The famous Snuff for the Head and Eyes, by > oli: ' y ly 
V. enders called Royal. | | 4: 


f - 
11 2 Ty : . 


Take any quantity of aſſarabecca, otherwiſe called 
aſſarum leaves, dry them by a gentle fire, and after- 
wards grind them to a fine powder. _ | 

In moſt diſorders of the head this ſnuff does won- 
ders, and would undoubtedly have gained an eſtabliſſi- 
ed reputation Jong ago, had not theſe gentlemen, &c, 

who 


5 
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SEES > who aſſume to themſelves the title of inventors, made 

0 ' this mufas univerſal a ſpecific as moſt of their other 

1 articles, that is to cure every diſorder, as well a broken 

ſhin, as a ſore eye.— But to give its due character, 

nothing exceeds it for diſorders in the head, ſuch as 

head-ach, ear-ach, tooth-ach, ſore eyes, deafneſs, &c, 

It-is a fat ſhining leaf, only one on a ſtalk, ſhaped 

much like ground ivy, and. is found near woods in 

damp ſhady places, | | 

Take a pinch twice a week, at night going to hed; 

u does not operate immediately, like the common 

inafts, but the morning after taking it, a foul matter 

is diſcharged at the noſe, more or leſs, according to 

the degree of the illneſs. Many people get a liveli- 

hood by the ſale: of this ſnuff, they felling only fix 

. pinches for a ſhilling, and haye a patent for their ſanc- 

An admirable Powder for the Teeth, by Dr, BRACKEN, 
| e Preſton in Laneaſhire, | 


Get tartar of vitrol, two drachms, beſt dragon's 
blood and myrrh, of each half a drachm, gum lac, 
one drachm, ambergris, four grains, and thoſe that 
Þke it may add two grains of muſk; mix them well, 
ane kept in a phial ſtopp'd 


® 
© 


The method of uſing it is thus;—Pat: a, little of 

£ the powder upon a ſaucer. or piece of white paper; 
„ then take a clean linen cloth upon the end of your 
1 finger, juſt moiſten it in water, and dip it in the pow- 
der, and rub your teeth well once a day, waſhing 
your teeth after with warm wine. or water; if you 
want to preſerve their beauty only, twice a week 
wilt be ſufficient for its uſe. 3 | 
ä 


H? 
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How to make Oil of Oats, its Uſe and Propertics. 


Tale half a peck of the fineſt unheated oats, clear 
from the hull; a pottle or three quarts of new milk, 
ſet it on the fire, and when ready to boil, put in half 
a pound of allum, powdered, ſtir it well, let it Rand 
an hour or two together in a curd, preſs down the 
curd with your hands, into the bottom of your veſſel, 
taking care to wring the curd clear of the whey, then 
take that whey, and put therein your oats, and boil 
them until they break, or become as ſoft as pap, 
then pour it into a cullender ſo ſoftly, that the whey 
may run from the (ame without preſſure ; when al- 
moſt left dripping, put the oats, into a frying pan, 
over a gentle fire, till you fee the ſmoak of the oats 
aſcend; and when it begins to ſimmer and run rounll 
the edges of the pan, put it into a bag of ſoft old linen 
and lay it into a preſs, and preſs it with all your 


ſtrength; the liquor which runneth from the ſame is : 


the oil thereof, _ which receive into a glaſs veſſel, aul 
Kop it cloſe, 0 BY 


In this manner, and with this whey, you may ex- 
tract out of any hard ſubſtance, as trees, ſeeds, leaves, 
flowers, grains, or what elſe hath any moiſture, 


This oil is excellent for ſmoothing the ſkin, and 
taking away itch, ſcab, or fiſtulas in man or child; it 
purgeth gently, and expelleth infectious humours; it 
is ſovereign in the ſtone, or difficult of urine, drank 
with wine and a corroded nutmeg ; it nouriſhes muck; 
is rn in inward diſeaſes, ſurfeit, or too violent 
Iabout of cattle, given with beer, ale, or wine; above 
all, it cureth the mourning of the chine, conſumption 
of the liver, or rottenneſs of the lungs; and taken in- 
wardly, cureth the outward diſorders from inward 
corruption; as the farcy, mange, feab, leproſy, hide 
Þboound, bad habit of body, &c, | 
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To deflroy Warts and Corus. 


Rub them with the juice of houſeleek and f landine 
twice a day for a week, and you may depend on get- 
ting rid of them, If the corns are firſt cut as cloſe as 


the perſon can bear, they will be the ſoonet deſtroy- 


ed. Multitudes have been taken _ by only bind- 
ing a ſingle leaf of houſeleek over each corn, and this 


in four or five days, and without the leaſt pain. 


To make Dr. LowER's Mill water, 


Take water eteſſes, brook lime, ground-ivy, and 
the herb called ſow thiſtle, of each three bandfulls; 


dried mint two handsfull, the rind of two lemons, ſix 


nutmegs, whites of eggs beaten, one pint, The herbs 
and lemon rind are to be cut ſmall, the nutmegs are 
to be bruiſed, and ſo diftilled off with a gallon and a 


half of milk, and one quart of canary to one gallon. 


Zo mate a Star Cloth for all Manner of Sores, eſpecially 


- 


- fere Breafts, or any Inflammation. 


Take of ſallad oil, eight ounces, and as much bees 
wax, the neweſt that can he gotten, two ounces © 

litharge, one ounce of myrrh, four ounces of cerus, 
one ſcruple of camphire; beat all theſe into fair pow- 
der, and melt them together in a little kettle, and 
when it is all melted, put in as many cloths as it will 
well wet, and Jay them upon a board, the board be- 
ing wet with water to keep them from flicking, ſleek 


them with a ſleek-ſtone and hang them to dry, then 


hy them up for uſe. This fear eloth will retain its 
virtue for many n will ſerve many times, 
wiped and returned. 

An excellent Salve to draw and heal Old Sores. Eb! 
ng 2. and Wounds, att 


Take half a pound of ſtone pitch, two ſpoonsfull 


of good honey, a quarter of a pound of ſallad oil, two 


1poonstull 
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ſpoonsfull of ordinary turpentine, one ounce of good 
Wax, and half an ounce of white frankincenſe, and 
two ſpoonsfull of the juice of ſelandine-—Boil all theſe 
. 4 2 

one quarter of an hour, after ſcrape it, cover it till it 
be cold, and keep it ſor uſe. by 

If the fore be deep, tent it well inward, and lay a 
plaiſter of this over all. This kept cloſe covered 
will keep a year, | 


For fore Eyes, or one that hath a Pin or Wab in his Eye. 


Takeſageand ſtamp it, and ſtrain it with a little 
woman's milk, then put into it a little pure Engliſh 
honey, and put it into a phial, and ſhake the ſame, 
holding the mouth of the glaſs very cloſe: three or 


four times aday lay down, and with a feather drop a 


little in the ſore eye, This will ſmart pretty much, 
but will take away the greateſt pin and web that can 


de. Do not boil theſe things nor heat the _ 


although it be hard, it will diſſolve in time wi 
ſhaking. | 


. 


For the dry Lieb. 


Take the beſt ſoap and aquæ vita, and beaten pep- 


per, and boil them ina new pipkin, and then an- 
noint the dry itch. / 
To cure the Ague, © | | 
Pound olibanum, plantain, rib wort, rue, and ſmal- 
lage, with a little bay ſalt; put altogether in a bag, 
lay it to the wriſt of the patient a little before the com- 
ing on of the cold fit. 1 
uuns for the ne. 
Give the patient as much Virginia ſnake root dried 
and powdered as will lie upon a ſhilling, in a glaſs of 
1 | | - ſherry 
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Merry or Hack, juſi before the coming on of the cold 
fie; repeat this three or four times till che ague ia 
„ 


MISCELLANEOUS ARTICLES. 


7 


—— — —— 


The following choice and valuable ſecret for feeding a 
Cockfor four days before-ſighting, was communicated 
to James M'Dorar, M. D. by a noble Lord, by whick 
remarkable and valuable method of feeding, it apptars 
3 e battles have bern won out of ont 


I 


DON'T doubt, (ſays our noble author) but you 
have taken care (as a'battle is at hand) to purge 
Your cock of his groſs feeding. I ſuppoſe the time no 
e than four days before you intend him to try 
kis fortune in the pit; - therefore, | 

The fit day at ſun-riſing, give three ounces of 
bread, cut in ſmall ſquares, made in the following 
mauner, viz. Millet ſeed and rice, of each half 2 
pound; grind theſe to a fine powder, then add there- 
to four ounces of French barley, and the like quan- 
tity of yetches; theſe are likewiſe to be ground to a 
fine powder; mix them together, and ſift them 
through a fine ſieve. This fur your ate to wet with 
found ſtrong drink, after having tinctured it of a high 
colour with cochmeal. Add to the hele the white 
of three eggs, and white and yoke of à fourth; make 
up the dough in on foaf, and bake it four hours in a 
pe low oven: two days: after baking, it will be fit 


Firſt 
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Fri day at noon, give bruiſed millet ſeed and rice, 
in equal quantities, about a common ſpoonfull, 


Firſt day about fun ſet, give the ſame quantity of 


bread as in the morning. | it 
Second day inthe morning, give half the quantity 

of bread, and one ounce of the millet feed and rice, 

bruiſed as before. | 


Second day at noon, give two ounces of the bread 


alone, cut in ſquare pieces. 
ks. Second day at night, give the fame. 


Third day inthe morning, give two ounces of the 


| bread and one 01.nce of the bruiſed rice and millet, 
'Thi.d day at noon, if the cock takes to the rice and 
millet, let him have a heaped ſpoonfull; if not give 
| is one ounce of the bread, and a little of the braiſed 
7 A. | , : l ; 


Third day at night, give him about an auare of 


ſheep's heart, cut very ſmall, well boiled, and mixed 
with about an ounce of the bread. RT 
Pourth day in the morning, give an ounce of the 
bread alone. 
Fourth day at noon, give one ounce of the bread, 
and half an ounce of the bruiſed ſeeds. 

Fourth day at night, give an ounce of the bread, 
and a very littleof the heart. 

Fifth day in the — (which I ſuppoſe the day 
forfighting) about five o'clock, give half an.ounce of 
the French: barley grofly bruiſed. | 

About ten in the morning, provided the cock dogs 


not fight till the afternoon, (if he fights in the morn- 


97 
1 
4 
; 
5 
* 


ing this to be omitted) give half an ounce of the bread 
cut ſmall, ; : 

A few minutes before you bring him to the pit, 
give him twenty or thirty millet ſeeds, ſteeped in 
Shave „ and rub and moiſten his mouth with a rag wet 
ithherry, and afew drops of vinegar, immediately 
before he faces his antagoniſt. 

The cock is to have no water the four days before 

fighting, but what is ſcented with muſk, and plenty 
balm leayes ſt ee ped in it. Fl. 

. „ . If 


oe" 
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If you bathe his head now and then with old ver- 
juice, milk warm, it will do him much good, 


comes from chalk or lime ſtone, is far the beſt for 
game fowl, during the firſt month of feeding. 


» 


2 ů — 


The Method - F hringing inging Birds to great Perfecti- 
0. „ ty the famous LEWIS de BERC. 


There is neither lark, linnet, bull-finch, or gold- 
finch, (ſays this famous foreign bird fancier) hut what 
may be brought to as great a perfection in ſong as the 


pains a German does, they love to fleep while the 
German is tuning his pipe, and inſtructing the fea- 
thered ſongſter. There is more to be done with the 
lark from two cr three o'clock in the morning, than 
can be done in many months in the day time, or when 
the leaſt noiſe or ſound is not to be heard but from 
the inſtructor, Every thing ſhould be quiet but the 
maſter; as ic is with the human kind, ſo it is with 
the feathered; a good maſter often makes a good 
ſcholar; and a good tutor ſeldom fails of making a 
good bird. I ſay, begin with your bird when all is 


what you endeavour to teach them. The age of be- 
ginning to inſtruct, ſhould not exceed three months. 


an hour with each bird; | ſometimes uſe my pipe, 
ſometimes whiſtle, ſometimes fing; but whichſoever 
{ uſe moſt, I ſeldom fail of bringing up birds to pleaſe 
to a great degree, inſomuch that I have often ſold a 
lark for two guineas, a linnet for one guinea, a bull. 
finch, when it could pipe finely, from five to ten 
guineas, and a gold-finch from one to two guineas, 
In ſhort, the whole of bringing up albird to ſing well, 
gepends entirely on viſiting him early, and frag 
nim 


lt has been obſerved, that the water which 


canary-biid; though the Engliſh will not take the 


quiet, they will then take much more notice of 


[ ſometimes begin ſooner, and ſeldom ſtay leſs than 


ve 
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him, the WM before you leave him, with that 
he is to eat for the day, Water he ſhould never want 
in his fountain, nor imall gravel at the bottom of, his 


cage; but ſhort allowance in eating is abtolutely ne- 


ceflary to make him a good ſongſter: when I come 
to lee him in the morning, he is glad to ſee me; ſup- 
poling him hungry, ſays the German, he will won 
begin to talk to me, and bid me welcome. At any 
firit approaching my bird, I very often give him 


three or four grains of rice which have been Reeped 


in canary ; | ſometimes add alittle ſaffron or cochũã- 


neal to the liquid according as I find my bird in health, 


and I ſeldom fail of being rewarded with a ſong for 
my pains. In the general _ of feeding the lark, I 
give a {mall quantity of bruiſed rice, with egg and 


bread, and now and then a few hemp-ſeed. The. 


ſmaller birds I feed with rape-ſeeds, and a very little 
canary, it being apt to make them grow fat and dull; 
I give thele likewiſe, at times, a little bruiſed rice, 
it does abundance of ſervice and moſt aſſuredly pre- 
vents their falling into a ſcowering, which 1s the 
death of many a fine bird; thoſe birds that are ac- 
cuſtomed to this way of feeding, ſeldom are troubled 
with what is called the pip, ſhed their feathers with 
far wore eaſe than other birds, are in general much 
prone to ſinging, and have a more agreeable note than 


birds that have not been trained up after this manner. 
The reader is to obſerve, that when | order grains 


of | bruiſed rice to be given, I always expect that the 
rice hath been firſt ſoaked in canary, and afterwards 


dried carefully for uſe; though giving a bird now and 


then a few grains, while they are moiſt with this ex · 
cellent liquor, does mighty well, but it is not to be 
conſtantly practiſed; the rice is only to be groſly 


druiſed, ſo as to make it tender, and conſequently 


eaſier to be eaten by the birds. I have obſery- 
ed many people in England give birds loaf ſugar, 
but it is a great fault; I adyiſe in its place, either a 
a ſmall lump of ſalt, or now and then a drop or two 
of ſpirits of nitre in water. 7 


ar” 
* 


Fre, where they get dry very ſeon. When your fire 
VDurns clear, place three or four or more of theballs in 


*thaw a chaldron of the beſt ſea coals, 
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If you proceed, ſaid the anthor, ac ng to theſe 
Atecttons, you Will find your birds will equal thoſe 


_ of any other nation. 


The Manner of making th: valuable Fire Ball, and is 
age great Uſe in Families. 


Procure a ton of foft mellow clay that will work 
well, and is free from ſtones; to this clay is to de 
Efted three or four buſhels of ſea coal, and this is to be 
well mixed with the clay, in the manner the labour- 
er works his mortar. Having thus done, it may be 
made up into ſuch fized lumps as will beſt ſuit your 


Fire grate: I have commonly ſeen them, in countries 


where they are acquainted with their uſe, about three 
or. four inches ſquare; though they may be made 
Large or fmall, according to the quantity of fire you 
Rand in need of. When made up into lumps, it 
.vvould be neceſſary to lay them in a ſhed, barn, or 
vuthouſe, to dry for uſe, as they burn much better 
vtran when newly made and wet; but in caſe you are 
ubliged to uſe them immediately, it is very proper to 
Kya few of theſe balls either behind or near the 


he front of your fire, as you do large coals, and you 
would ſoon find the benefit you receiver from them, 
a they not only burn exceeding clear, without the 
Feaſt ſmoak, but give a far greater heat than the beſt 
*evals you can purchaſe, The charge of the load of 
clay will not exceed three ſhillings, the labourer, for 


making up, about one ſhilling and ſix-pence, the 


*coals worked in the cla; (ſuppoſe them at twelve- 


ypence a buſhel 'five- ſhillings. * Thus it appears, that 
ide whole charge of making up theton of elay, with 
-the coals, does not 'excted ten ſhillings, though: the 


balls are preferable: tb, and will do morertervice 


Thot 
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Thoſe who are inclined to make uſe of this cheap - 


way of keeping a good and wholeſome fire, are to 
take notice, that the balls are not to be laid on till 
the fire burns clear, and then they are ſare to g 
ſatis faction. 

They are choice fuel to burn in 4 inolina- 
ble to {moak, 

To the above clay ind coals you may add a quan- 
tity of cow dung, which will greatly aſliſt an, 
imitable fireballs. 


Hew to make Soap Balls, m its preat LV in -Familing 


This ſoap is eaſily made, and goes much further 
than the other ſoaps. You are to make a lee from 
aſhies and tallow, then put the lees into a copper, anl 
boil them till the watry part is quite gone, and there 
remains nothing in the copper but a fort of nitrous 
matter (the very ſtrength and eſſence of the les) 40 
this the tallow is put, and the copper kept boiling 

and ſtirring for about half an hour, in which time æhe 
foap is made: it is chen to be taken out of the copper 
and put into tubs, or baſkets with ſheets in them, and 
immediately, whilſt warm, made into balls — You 
are to take notice, that it requires near twenty-four 
hours to boil away the watry part of the lees. | 


| bing Method of mending China. 


/Boib a piece of white flint glaſs in river water five on 
fix minutes, beat it to a fine powder, and gring. at 
well with the white of an egg, and it joins chim 
without. rivetting, ſo that no art can break it in the 
ſame place: You are to obſerve, that the compoſi tian 
is to be prond extremely fine on a painter's ſtone. 
Ibis by the Royal Academy of Sciences, 1314 927 
lat prize ſecret. 4 


. prefling does better than ironing. 
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Ar admirable May of cleaning Silver Plate. 
Put your plate into ſome ſtrong lees made of pearl 
alles, wherein half an ounce of cream of tartar, and 
the like quantity of allum have been diſſolved. Set 
= over the fire, let it boil five or fix minutes, then 
take out your plate, let it dry either in the ſun or by 
a fire, and afterwards rub it with ſoft leather and 
aſhes, or burnt wheat ſtraw; by this means the plate 
looks like new, and remains ſo a long time. But 
where time won't permit to do as above directed, you 
may clean with the aſhes only. 


| L To clean Ribbons, EG, 


| Ribbons are to be firſt clean waſhed, then boiled in 
ſoft water and bran for a quarter of an hour, after- 


. . wards waſh them in ſoap ſuds, wherein a few drops 
- of ſpirits of wine have been put; when clean, rince 
them and dry them in the ſhade; iron them with a 


moderate hot heater, and they will look very beauti- 
fal. Scarlet cloaks are done the ſame way only hot 


Lv excellent Method of cleaning any Kind of Glaſs, 


Firſt rub the glaſs with ſnuffs of candle, clean it 
from this, and rub it over with good ſoft lead. Laſt] 
you are fo rub it with buff leather, and your mrs 
will look very beautiful. This communicated by 
St. JEAN. 63>” 34 toe x 


| Spots ictuallh taten out of Silk, Linen, or Woellen- 


Spirits of turpentine twelve drops, the ſame 
quantity of ſpirits. of wine; grind theſe with. an 
ounce of pipe-makers clay, and rub the fpots there- 
with : you are to wet the compoſition when you do 
either 1k, linen, or woollen with it, let it remain till 
dry, then rub it off, and the ſpot or ſpots will diſ- 


appear. 
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appear, The ingenious Dr. GoDFrgy ſays, that 
true ſpirits of ſalt is the only thing to remove iron, 
moulds from linen; and ſal armgniac with lime, take 
vut the ftains of wine, 


An excellent Water, for taking out Spots in Cloths, 
| Stuffs, Sc. 


Spring water, a quart, put into a little pot-aſhes 


about the quantity of a walnut, and a lemon cut 


into {mall pieces; let it ſtand twenty-four hours in 
the ſun, then ſtrain it through a cloth, and bottle the 
clear liquor for-uſe, It takes out all forts of fpots in 
any kind of thing; waſh the place where the ſpots 
were, after being taken out, with fair water. This 


liquid is preferable to the before-mentioned balls for 


taking out ſpots, &c. 


Againſt Ruſit, Spots, Cc. in Iron. 


Crucible powder, ſifted emery, and ſilver ore, all 
in fine powder; add thereto the beaten ſcales of iron, 
and rub the ruſty parts with leather dipped therein. 


For preſcrving from Ruff, 


Take an eel, fry it, preſs out the oil, and rub yout 
furniture in metal cherewxh. | 


To keep A. ms and other poliſhed Metal from Ruſt. 


One ounce of cainphire, and two pounds of hog's 
lard; diſſolve them together and take off the ſcum, 
mix as much black lead as will bring them to an iron 
colour. Rub your arms, &c. over with this, and 
let it lie on twenty-four hours; then clean them 
with a linen cloth, and they will keep clean many 
months. | 


L | MAeainft 
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| Againſt Moths, Worm „ Se. | 


Dry the herb botris, ſtrew it acong your cloaths, 
and neither motli nor worm will cone near them. 


To prevent the ſmeating of Lamp Oi. 


Steep your match or cotton in vinegar, and dry it 
well before you, uſe it. Many families have ſpoke 
much in praiſe of this. 


To clean old Silver Lace. 


Take powder of alabaſter, put it into a dry pipkin, 
let it ſtand a quarter of an hour, then take it off the 
fire, and when cold, lay your lace upon a cloth, 
and with a comb bruſh take up ſome of that powder, 
and rub your lace therewith on both fides. Ox gall, 
or the gallofa jack, mixed with water, is very ſervice- 
able in cleaning either gold or ſilver lace, 


The valuable Effects of the Juice of Slees, from an 
Jandian Manuſcript. = 


Whatever linen or woollenis marked with this juice, 
ſuch letters or marks are not to be diicharged by any 
means whatever, Tie thiee ounces of the powder 
of burnt horſe-beans in a piece of linen, and boil it 
half an hour in a pint of the ſaid juice, and it makes 
writing ink in all reſpects far. {uperiof to any other, 
not being to be dilcharged by art, or defaced by 
time. In a phyſical way, it immediately ſtops bleed- 


ing in either man or beaſt, by bathing the wound 


therewith, and»the knowledge of this article has been 
of the utmoit ſervice to great numbers of families. In 
regard to needle-work, it is evident more may be 


done in one hour, by the aſſiſtance of this juice, than 


could be accompliſhed by a needle in many days; you 


are to take care the linen is dry, and uſe this juice 
with a pen, in the ſamę manner as you do ink, 


Gas a a io  .. oo. ous a Ke oa. ipoas oo 
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When waſhed, the markson the linen are of a fine 
purple colour, and has this very great advantage above 
marking with a needle, that there is no other way 
of removing whatever marks are put on, but by cut- 
ting out the piece. 


To make an excellent Blacking- Ball for Shoes, 


Mutton ſuet four ounces, bees-wax one ounce, 
ſugar candy and gum arabic one drachm each, in fine 
powder, melt theſe well together over a gentle fire, 
and add thereto about a ſpoonfull of turpentine, and 
ivory and lamp black ſufficient to give it a goodſblack, 
While hot enough to run, you may make it into a 
ball, by pouring theliquor into a tin mould; or let 
it ſtand till almoſt cold, and you may mould it in 
what form you pleaſe by the hand. Many people 


make uſe of hard ſoap as a chief ingredient in making 


the blacking-balls, without conſidering that the ſalts 
which all ſoaps abound with, are very deſtructive to 
leather in general, 


Ln excellent Royal Liquid Blacling. 


Mix a ſufficient quantity of good lamp black with 
an egg to givela good black; then take apiece of ſponge, 
dip it therein, and rub over your ſhoes, &c. very thin; 
when dry, rub them with a hard bruſh, and they 
_ will look very beautiful, Youare to take care the 


ſhoes are firſt well cleaned with a hard bruſh, other- - 


wiſe they will not look near ſo well. 


A never-failing Secretfor the Toath ach. 


The author of this ſecret obſerves, that out of tws 
hundred perſons that have tried this remedy in one 
month, not more than ſeven or eight have failed of a 
cure. You are to put a piece uf ſalt petre to the 


aching tooth, teeth, or gums, about the ſize of a horſe- 
bean, and in a few minutes you will certainly find 
! To & | relief 


84 Tan BRITISH JEWE 


relief. To compleat the cure, and prevent a re- 
turn, take the ſnuff mentioned in page 60 of this book 
according to the directions there given. The cure 
for the tooth-ach, advertiſed at one ſhilling the bottle 
is made thus: ſpirits of nitre half an ounce, allum 
one drachm, ſpring water three ounces, mix all well 
together and tincture it with cochineal, that it may 
be more pleaſing to the eye. Many that have tried 
this laſt medicine in vain, have been ſurpriſingly re- 
lived by the ſalt petre, though it had no patent to 
ſet it off, | 


The noted ROBERTS's ſure method of deflroyeng Rats er 
Mice, by which be arquired a good Fortune. 


Nix flour of malt with ſome butter, and add there- 
to a drop of oil of aniſeed, make it up into balls and 
bait your trap therewith, If you have thouſands, by 
this means yon may take them all. The round trap 

with ſeveral holes is beſt, and it ſhould be ſet in 
ſuch places the vermin moſt frequent; but if you 
would take them without a trap, make up ſome balls 
of the above mentioned compoſition, and add to every 
four ounces a quarter of an ounce of corroſive ſubli- 
Mate. 8 


To kill Rats or Mice, 


| Take oatmeal and powdered glaſs only, or mÞx 
them with freſh butter, and lay where they come; or 
filings of iron mixed with oatmeal, or with dough or 
oatmeal flour, and lay where they come. 


To deſtrey and prevent Bugs and other Vermin, by Mr, 
SALBERG, Member of the Academy of Sweden, 


Mix with the ſolution of vitriol, the pulp l of colo- 

indina, and apply the mixture to all the creviſes, 

which ſerve as a nurſery to vermin; the ſolution alone 

hath proved effectual; but if applied to ſtone or m_ 
vw X 
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walls it may be mixed with lime, which will give it a 
lively yellow, and inſure its ſucceſs. The bolling any 
kind of wooden work in the ſolution of vitrol, effectu- 
ally prevents it from taking the worm, and pre vents it 


from rottenneſs or decay, 10 f 
Another way to deflroy Pugs, Fleas, Qc. 


Take wormwood and muſtard feed, bruiſe and boil 
them in water a quarter of an hour, then add falt to 
the wateg, and waſh: your floor and bedſtead there- 
with; it will deſtroy them and all other vermin, 


A 


How 70 Kill Flies. q « " 15 


Take white helibore, and ſteep it in milk or ſweet 
wine, ſprinkle the room where they come, and they 
will die, | | 


To prevent Flies from troubling Cattle 


Boil bay -berries in oil, and anoint them withit, and 
they never will fit on cattle; or, wet the hair of horſes 
with the juice of the leaves of gourd, at Midſummer, 
and they will not moleſt them. bk 


Neceſſary Things to be previded whem a Family is going 
into the Country for the Summer, 


Nutmegs, cinnamon, cloves, mace, pepper, gin- 

er, Jamaica pepper, currants, raiſins, Liſbon ſugar, 
foal and double refined ſugar, pruans, oranges, le- 
mons, anchovies, olives, capers, mangoes, oil for ſal. 
pads, vinegar, verjuice, tea, coffee, ehocolats, al- 
monds, cheſnuts, French pears, ſago, truffles, mo- 
rels, macaroni, vermicelli, rice, miNet, comfits, and 
piſtachoe nuts. e 5 2 s 
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&.nted, the blood has free communication from the 
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To mate Bur, Al, er any other Malt Liquor fine. 


Put half an ounce of unſlacked lime into a pint of 
water, and having mixed them well together, let 
them ſtand three hours, and by that time the lime will 
be ſettled to the bottom; pour off the clear water 
from the. lime, and put into yonr ale or beer, firſt 
mixed with half an ounce of ifinglaſs, cut ſmall and 
boi led, and in five hours time, or leſs, the beer in 
the barzel will be ſettled and clear. 


Ser 


Os reflering to Life Perſons apparently drowned, or in 
| any Manner ſuffecated, | 


7 From FEIJOO, a learned Spaniſ Author.) 


ee has been lately found out to recover 
ſuch perſons as have been apparently drowned, 
or in any manner ſuffocated, provided they are not 
totally dead, which may not be for many hours after 
the accident happens. fn the firſt place they ſuſpend 
them with their head downwards near a fire, till ſuch 
time the body begins to warm, and throw eut water 
by the aſpera arteriaz then they foment the whole 


breaſt and feat of the heart with ſpirits of wine, elixir 


vitz, or bread dipped in ſtrong wines. By ſuch me- 


thods, if they are not quite dead, motion is again re- 


Rored to the heart, which receives by degrees the 


blood, which it afterwards yepels to the arteries, till 


n length life entirely returns. As to thoſe who have 
been hanged and ti}! have ſome figns of life, they are 
eafily recovered by blowing air into them through the 
afpera arteria, for the lungs being by this means un- 


right 


- 
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right to the left ventricle of the heart; which taft, 
as well as the blood, recovers that motion the nouſa 
of the rope had ſtopped. To promote this motion in 
the chlood, and diſſol ve that part of it which may 
have begun to coajulate in the right ventricle and gu- 

monary veſſels, great aſſiſt ance may be received 
making uſe, as circumſtances permit, of elixir mag- 
nanimitatis, elixir proprietatis, elixir vit, ſpirits ef 
fal armoniac, thoſe called theatricar, julap vital, with 
ſaffron, olcum, cinnamon, and ſuch like compeſiti- 
ons, But as to thoſe inſtances where people have 
lived up wards of twohours after they have ſuſferol 
ſuſfocation, as ( CARDAN affirmsof a petſon whole 
aſpera arteria was offified) ſuch have not gone under 
a total ſtoppage in the veſſels that admit air, have 
conſequently Fin preferved the proper motion af the 
heart and blood. r 
In a letter written to FEIOO, he is acquainted 
that the life of a blind fiſherman was ſaved, after he 
had been apparently drowned an hour and half, by 
following the directions as above. He himſelf ce- 
lated the recovery of a girl in- the city of Eſtella, after 
ſhe had been apparently drowned an hour, through 
the aſſiſtance of a gentleman who eſteemed his works 
and had the above mentioned directions in hismindz 
but he added this circumſtance thereto, which was, 
that beſides the application to the fire and inverſe 
ſuſpenſion ef the body, he introduced air therein, 
through the aſpera artoria. This addition Fzzjoo 
does not entirely conde nn, but would only have it 
put in practice hen the other methods do not meet 
with timely ſucceſs, taking then great care that the 
introduced air paſſeth through the aſpera- arteria, in 
order to proc cad to the lungs, and that it does not en+ 
ter the afophigus, a miſtake being eaſy, the orifices 
of thetwo canals being very near. 07 enn 
The following recovery of a man ſuffocated by tie 
exhalations of lighted coals ina mine, 'is 'a ſtrong ar- 
gument in favour of what has been ſaid above: his 
1 1 | eyes 
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eyes were fixed, his mouth open, and his body cois 
and every way motionleſs, and was concluded to be 
dead. A ſurgeen imagining that by this extraordina- 
xy method he could reſtore him to life, applied. his 
mouth to that of the ſuppoſed dead body, and ſtopping 
the noſtrils of it, blew with ſuch itrength that he 
filled the breaſt, and continuing this method, percey - 
ed fix or feven ſtrong beatiiigs of the heart; the. cheſt 
recovering its elaſticity, and the pulſe became ſenſi- 
ble. A vein being then opened, the blood at firſt ran 
drop by drop, but in aquarter of an hour very free - 
Ip; the patient's body was then well rubbed, he rc- 
covered his ſenſes in an hour afterwards, and went 
home in perfect health. | | 
The poſhbility, and even eaſineſs of recovering 
perſons in the above circumſtances, is farther con- 
firmed by this inſtance extracted from the memoi:+ 
of the Royal Academy of ſciences, at Paris: 

A young fellow, about 21 years of age, a water- 
man at Paſly in France, fell into the river about ten 
o'clock in the morning of the 24th of July 1747, as 


be was then near the ſhore; he received a blow o. 


his head in the fall, which ſtunned him, and thc 
tide immediately carried hun into the middle of the 
ſtream, where he was ſtopped by a great ſtone in about 
feven or eight feet of water. The people who ſaw 
the accident immediately called for help, but it was 
half an hour before he was taken out, being brought 
to ſhore with a boat hook, without any ſigns of life; he 
was carried into a neighhouring houſe, and ſuppoſed 
to be dead; but a phyſiclcan happening to come by at 
this time, blew up a great quantity of tobacco ſmoak 
dy the anus, with a ſtraw, and bl w alſo the ſame 
plentifully into his mouth and noſtrils; the man ve- 


ry ſoon gave ſigns of life, very {| git in le d, but ſuf- 


cient to encourage the good Samaritan to proceed; 
he cauſed a vein to be opened both in his arm and 
foot, and in order to preſerve the vital heat, wrapt 


him up in the ſkm of a ſherp, which was flead on the 
ſpot 
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for that purpoſe; in a ſhort time he recovered ſo 
far as to be able to ſpeak: and the Marquis de Courti- 
vron, who reported this fact, faw him fix days after- 
wards in perfect health, though a little weak with 
the loſs of blood. | 
Inſtances of drowing perſons recovered are by no 
means ſo rare as are in general imagined, and they 
would be much more common if proper methods 
were uſed for that purpoſe, The French Academy, 
by whom this fact is related, obſerve that many per- 
ſons have recovered who have lain many hours in the 
water za nd that as perſons unmerged in water die only 
becauſe the circulation is ſtopt, the blood veing 
prevented from returning from the right to the le 
ventricle of the heart, by the waters having ſtopped 
the reſpiration; nothing is more neceſſary to recover 
ſuch perſons, than to put the heart again into motion 
and gradually and equally to warm the body in eve- 
ry part. To put the heait in motion, it is adviſea- 
ble to force irritating and ſpirituous remedies up the 
noſtrils, and to blow with ſome degree of force the 
ſmoak of tobacco into the lungs the meuth, and 
into the abdomen by the anus; the body may be equal- 
ly and gradually warmed by rubbing it with warm 
flannels, and placing it in a warm bed, and changing 
the coyerings as often as they grow cold for ot 
taken from the fire; and by many other expedients 
of the like kind, which will naturally occur in differ- 
ent places and ſituations, 
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Dealers word is not to be regditled, but” truſt 
by your own eyes and judgment, © 


ID 2 he beſt fized horfe for the road is the middle fe, 


rabaut fourteen hands and an whey all under are cal- 
led galloway 5 fe 

It is head to find a horſe in every reſpect och as 
to pleats 2 good Judge, hut when you have ſeen one 

per form hie exerciſe, you mult ride him yourſelf a few 
miles in rough a0 uneaven roads, giving him his 
- head, without torcing by | whip or Fer; and if he 


walks, trots, and canters nimbly,* without dwelling 
4 upon the ground, taking up his: fore feet moderately - 


hach. and ſiopping longer and ſhorter; aceotding as 
he finds tliete is occaſion, and going near before and 
Wide debind, hit is the beaſt that is likely to carry 
his maſter well. A man ſhould not be too haſty 1 
his choice, nor too nice in diſtiaction; as to age, al- 
molt every body knows, or pietends to know it, 
rough dealers practice a cheat in burning horſes teeth, 
After cutting them with a graver, which makes the 
mark appear ſomething like a true one, yet this is diſ- 
coverable. The eyes "oftener deceive gentlemen than 
any other part of horſes; therefore be careful to ob- 
_trrye them in the light, andif in the firſt trial the 
$a! ditates largely, and contracts again, as this 
| horfe 
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horſe his-expoſel to a more clear ſun, you ways con- 
clue his ey's are good; ſmall eyes are a ba ſign; 


the colour is often the canſe of a good or bad eye; 
the hazel cye is the helt,  becauke the hor'ie that as 


ſuch an eye is generally of a good colour, whereas the 
wall-eye is common to the blind horſe, a colour not 


coveted, as they often have a foft hoof and are fre- 


quently of a agg, or lax conſtitution, which is ne- 


ver to be choſcn for the road: a general maxim with 


me is, if l ſee a horſe empty himſelf often on the road, 
| infer he is no horſe for a long journey, unleſs you 
intend to make a ſkeleton of him. Captain BURTON 


adviſes us to mind a horſe's' knees are got broken 
when we want to buy, which is a good caution to 


"Tbs ; 

As to a horſe's wind, it is eaſily judged of in fome 
caſes, and but with difficulty in others; for if you give 
him a good bruſhing gallop, every one knows it will 
make him heave in the flanks, and occaſion congh- 


ing; the only way to guard againſt being cheated 


with a broken-windel horſe, is by having him kept at 
hard meat two or three days, I mean upon good hay, 
and keep him from water about twenty-four hours, 
when he has drank his belly full afte: eating ſuch hay; 


the diaphragma or midriff will be fo preſſed againſt. 


his lungs, that if he has any inipediment there, he will 


certainly ſhew it, and more eſpecially if his head is 


turned down hill. 


A ſaddle horſe ſhould have thin ſhoalders, flat 


cheſt, and his fore feet ſhould ftand boldly forward 
and even, and his neck riſe ſemizircular; if a horſe 


rides clean, it is a good ſign he moves well upon his 


limbs, if he trots well down hill he will do it any 
where, A horſe that goes ill, or cuts in thin ſhoes, 


will do ſo in new ones, though a good ſmith may in 


ſome fort help it; a foundered horſe will ſhew it in 


the ſtable, if at his own liberty to ſtand as he pleaſes, 


for he will firſt change one foot and then another, 
. M 2 lometimes 
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ſetting the foot out farther which he wants to eiſe, 
ſo that if you view a horſe cooly in the ſtall about five 
minutes, you will ſee his actions in regard to a hot 
hoof or a founder, | 1 5 

There is ſcarce a better property in a horſe than a 
ſound tough hoot, that will abide hard roads without 
heating much. If a hotſe's hoofs are good, he may 
go on the r-ad without falling down, although His 

oulders are none the thinneſt kind; whereas if he 
is heavy ſhouldered, and has ſoft hoofs, it is ten to 
one but he goes often to prayers, as we ſay. 

The hack of a horſe ſhould often be looked at 
upon a journey, and ſpecial care taken that the ſaddle 
is properly fixed, that it may not gall or warble. It 
the rider has been fo heedleſs, as to ſuffer a bre back, 
or inflammation, ſalt water, warm urine, vinegar, &c. - 
is commonly uſed to cool a horſes back; but if the 
{kin be broken into holes from what is called warble; 
[ believe it will be found that equal quantities of ſpirits 
of wine, tincture of inyrrh, and aloes, with a little 
oil of turpentine, will be beſt to bathe the places with 
now aud then. A man ſhould walk on foot ſome- 
times to eaſe his horſe's back. If he is ſo hurt that 
vou mult cut out the fit faſt, you may apply the 
following ointment, which is alſo for a naval gall. 

Take of rofin and common turpentine, of each 
four ounces, honey two ounces, ſheep's ſuet three 
ounces; melt the rofin and turpentine firſt, then add 
the honey and ſheep's ſuet; and laſtly, ſtir in by de- 
grees, till tue whole is almoſt cold, half an ounce of. 
powdered French verdigreaſe, and keep for uſe; but 
if it be too Riff for winter, you may add ſome hog's 
lard, or freſh butter. . 

Moſt ſwellings ſhould be diſſolved rather than ſup- 
purated, which is done by ſoft repellant applications, 
3s falt and water, Vinegar, or a poultice of boiled 
rurvips. | 


The 
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The beſt method to keep a horſe's legs from ſwel- 
ling, or to fall them when ſwelled, is to waſh them 
with warm water every time you hait, ſoft warm 
water dich as willgear ſoap, is as good. of itfelf as 
any thing you can put into it, whether ſoap or any 
other ingrediert, A wide ſtall, proper bleeding, nl | 
with good dreſſing and exerciſe, are thegreateſt helps 14 
towards keeping the legs from ſwelling; the beſt phy- { 
fic is good feeding and dreſſing. | | 1 

A horſe of {ize, that has a good appetite and tra- 
vels much, about fix quarts ofclean oats, half a pint 
of ſplit beans, and a handful of wheat mixed, is ſuffi - 
cient far a day; but a hunter of ſize may require the 
like feed with a galloping horſe, viz. about half a 
Wincheſter buſhel of oats, a quart of beans, and three 
handsfall of wheat, mixed and divgted into three equal 
feeds. ; St + <a LE3Q 7 ] 
As the young traveller may expect ſome directions 
about watering a horſe on the road, viz, obſerve when 
a horſe travels, he perſpires much, eſpecially in hot 
weather, and may be therefore allowed to drink a 
little now and then, as opportunity offers, which 
will refreſh him, but never let him drink muchat 2 
time; but when you come within a mile and a half 0 
or two miles of where you bait, be it noon or night, 9 
he may drink more freely, going a moderate trot af- | 7 
terwards, for by this means the water will be well 1 
warmed in his belly, and he will go in cool. Yet | 45 
obſerve if he has no water on the road, never ſuffer- x! 
him to be led to water, nor waſh his heels after you . g's 
haye arrived at your inn; but let him have water * | 
lukewarm after he has ſtood ſome time in his ſtableg, 79 
for much miſchief has been done by imprudent riders, 1 

-who have travelled hard and let their horſes drink as 
much as they would at going into a town or inn where 
they intend to lay. 1 3 

When a horſe's legs ſwell, and they will not yield i 
to gapd keeping, clean dreſſing, a wide ftall, &c, 1 

AY | | 


Without 1 
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without the help of medicines, the cafe is bad, and 
the following purge may be of ſervice. 

Take one ounce of common aloes, three drachms 
of ſpices of hiera picra, one drache dingradium, half 
an ounce: of diapente, one hundred drops of oil of 
anniſeed, and as much treacle as will make it into a 
Aiff ball, to be rolled in liquorice powder or flour of 
brimſſone, and give it the horſe in the common way, 


working it off with warm water and oatmeal, when 
the eh begins to operate. 


Note. Alcan We ſhould be ſeldom purged, 
. W fer a kan Herſe. 


Take of Succotrine aloes (which come in eine. to 
us from Zicotra, an iſland in the Streights of Babel 
Mandel, which, will coſt about eight-pence an ounce) 
one ounce and a half; extract ot. caſſi, one ounce; 
ſenna in powder, three, drachms; cinnamon cloves, 

utmeg, and, galangal root powdered, each two 
al nh mix, and with as much ſyrup of roſes ſolu- 
tive as is necefſiry, beat the whole into a ſliff maſs to 
be formed into two, balls, which are to be given to 
the horſe any morning, waſhing them down with a 
little warm ale or wine, keeping him from his meat 


nt the, day at leaſt, Never give a ſecond purge, 


n the firſt does not operate. 
he greaſe is moſtly occaſioned by the careleſſneſs. 


7 the keeper, in ſuffering the ſcratches to grow to 


too great a height, 

The ſcratches is a painful diſtemper incident to 
horſes, and like what we term kibed heels: the chief 
cauſes of which are coreleſſi es and haſtineſs: let his 
heels be well waſhed with warm water (not witli diſh 
water) and annointed with the following ointment, and 


#then turning him out is the moſt ſpeedy cure, 


Take white ointment, two ounces; Flanders oil of 
bays and quick filver, each half an ounce; ftir theſe 
wel! dogether, or rather melt the white ointment a 


lietle 
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little, then ſtit in the oil of bays, and laſtly, the quick 
ſilver, and keep ſtirring till all be ſo cold that the laſt 
ingredient cannot fall to the, bottom, , which. is one 
main thing to be obſerved in mixing quickſilver with 
any viatment whatever. I 
The following ball given to the quantity of an 
ounce, in a morning, before exerciſe and watering, 
is exceeding good to prevent and cure moſt diſorders 
in horſes, wherein there is not much of a feveriſh heat 
attending, N 2 
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Take anniſeed and carraway ſeed, finely powder- 
ed, each one ounce; greater cardanum ſeed, half an 
sunce; flour of brimſtone, two ounces; tumerick in 
fine powder, an ounce; ſaffron, two drachms; ſu 
eandy, four ounces; ſpaniſh juice, diſſol ved in h 15 
water, two ounces; oil of auniſeed half an ounce; 
liquorice powder, an ounce and half; wheat flour, as 
much as is ſufficient to make all into a ſtiff paſte; and 
when the whole has been beaten in a mortar, 'keep, it 
for uſe in a bladder tied uur 

It frequently happens that horſes are gravelled or 
pricked upon the road by an unſkilful ſmith driving 
a nail into the quick, or near a vein; and when this 
happens, the gravel or ſandy matter upou the roads, 
works up along the nail hole till it arrives; at the 
quick, and then lames the Horſe, A Horſe's Kool 7s 
in {ome ſort like a mans nail, and if affe ged deep | 
with gravel, &c. ſo that a farrier muſt ſcrape or pare 
a good deal of it away, ſuch hoof generally grows 
durled and uneverr during life, therefore blot you 
duy, examine his feet well. 7 „ 

As to the gravel in horſes, the halting or lame; 
nefs is often miſtaken for fome other ailments; for : 
example, it is often' taken for a ſtrain, or pain jn the 
ſhoulder; back-inew, Cc. and indeed the ſhoulder 1 
flip, as before called,” is often taken for the” 217705 1 
therefore thete is no other way to try the hoof but By q 

1 ſgeezing | 9 
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queer ing with a pair of pinters, for by this means, 2 
mice finger and a clear head, will judge rightly, from 
the horſe's yieldipg or drawing away his foot, 
when the pincers ſqueeze upon the part affected. 

Secondly, regard ſhould be paid to the nail holes, 
viz. whether they ſeem to be near the quick or no; 
and this happens according to the make and conſtruc- 
ture of the horſe's hoof, ſome of which have the cir- 
cemference much more diſtant from the quick, or 
ends of the ſmall blood veſſe]s, than others: neither 
is there any certain rule to go by, ſo as to diſcover 

rightly the difference of horſes with reſpet to this 
laſt particular, ſeeing there are many flat hoofs wit]: 
the quick near their circumference, and other deep 
or high hoofs that have it farther off; therefore it re- 
quireth a nice eye, a nimble finger, and proper judg- 
ment, ſoas to * Lig compariſons, before a farrier 4s 
duly qualified, to drive a nail into a horſe's foot. 

Some horſes, indeed, are fo tender and beatey up- 
on their feet, that they can ſcarcely abide ſqueezing 
with' a pair of pincers without complaining. though 
no gravel be lodged near the quick; and in ſuch cafe, 
allowances are to be made, and leſs preſſure is re+ 
quired for the injury ſpoken of. 

It is a general rule, whenever any extraneous body, 
or foreign matter happens to be lodged in any part of 
the animal machine, ſuch enemy ſhould be d.lodged 
and taken oyt of the body as ſoon and ſaſely as 
poſſible. I berefore, if gravelly matter be got up 
the nail hole, or otherwiſe to the quick, it ſhould be 
removed as ſoon as poſhble, though with a little loſs 
of ſubſtance as the natureof the caſe can well bear; 
for it is a folly to cut, pare, and ſcrape the hoot fo 
much as is frequently done by ignorant fellows in 
caſe of grave, as we ſay, an inch is a good deal in a 
man's noſe; ſo if you cut away too much, it will be 
a great while A the deficiency is ſupplied, and 
the breach, repaired, and conſequently the fame will 
de liable to admit more gravel into the ſame ** 10 

x | 555 WTR at 
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that I :dyiſe juſt as much of the hoof to he taken 
away as is neceſſary, viz. ſo far as the blackneſs 
or diſcolouration extends, and afterwards to dreſs the 
wound with the following balfam : | 
Lake gum benjamin, half an ounce; Succotririe 
aloes, three drachms; choice myrrh, ſix 'draghms; 
powder all grofly; and after putting them into a wide 
mouth pint goolcberry bottle, pour upon them one 
pint of rectined ſpirits of wine, and corking it loofe- 
ly, ſet the bottle in fand in an iron pot over a middling 
fire, and kcep the ſpiiit pretty warm for twenty-four 
hours, -ſhaking the tincture up every now and then 
to diſſolve the gum, &c, after which you may keep 
it clo'e {topped for ult, and decantit off clear as you 
want it. 

This is the famous Veavian's balſam, which is ſald 
to work fuch wonderful cures upon wounds or pricks 
juſt received, and nd doubt but it is an excellent 
compofition. | | 


The method of applying it is, to warm it; and dip a 


piece of tow or lint in it, and to faſten it upon the 


part that is cleared of the gravel, thorns, &c, and to 


renew it as it grows dry; or if you would have it in 
Capt. BurToN's ſtyle, let it be applied till the part 
affected is well. 


A Poultice for a heated Hoof in th Grav l. 


Take mallow and marſh mallow leaves, each four 
handsfu!ll; pellitery of the wall, two hansfull; 


white lilly root boiled by itſelf and beaten to a 


pulp, four ounces; linſeed bruifed, one ounce, 
boiled to à mucilage or jelly in a pint of water; 
keep: the white lilly root and mucilage of the linſeed 
by themſslobs, and when "the other herbs are well 
boiled and ſquee sed from the water, and deaten wall, 
mix all warm up together, and ſtir in it about ten 
ounces <if hog's lard; and keep it for uſe. 


This ſhould be applied very warm round the foat, 


when the wound has been drefled with the balſam be- 


fore mentioned, and N 88 as often as it becomes 


dry, 


— 
- 


- 
: 45 | 
2 : ” 
* * bas * : 
* u N „ _ — 9 8 1 a * 4 4s be 


A rn 


> * = 
N . * 5 * — 
——ä— 3 
— rr — ——_—_— 


98 Tax BRITISH JEWEL. 


dry, which will be according to the anguiſh and heat 
of the hoof. BE Ae 
When you have pared away the blackneſs, ſand, 
dirt, &c. vou muſt dreſs the part with the ſollowing 
ointment, for a gravelled horſe. 1 
ke turpentine, two ounces; roſin and burgundy 
pitEh each an ounce; bees wax an ounce and half; 
freſh butter, four omnces; French verdigreaſe finely 
powdered, half an ounce; clarify the butter, avd after 
melting the hardeſt ſubſtances firſt, put in the other, 
and laſt of all the powdered verdigreaſe, and ſtir the 
whole about till it is very near cold, otherwiſe the 
ointment will be more ſharp at bottom than top. 
Farriers ſhould not be ſuffered to rip up a horle's 
hoof too much—T here is a law againſt blackſmiths 
for damages, when they ſhoe a horſe in the quick. 
Whena borſe over-reaches in his walk or trot, he 
is apt to ſtrain the back ſinew, or by getting his foot 
into a hole on the road. When he does this, and 
has a heavy load upon him, he often catches himſelf 
ſo haſtily upon ſtumbling, that he ſtrains the back 
ſinew or tendon, behind the fore leg. Tbe cure of 
this misfortune, which is called a clap in the back 
ſinew, is beſt by cooling applications, as the fol- 
towing: | | | 
Take bole armoniac, four ounces; ten whites of 
eggs; ſtir theſe well, and add thereto as much ſtrong 
port vinegar, either white or red, as will make it of 
the conſiſtence of a pretty ſtiff poultice, and apply it 
upon thin leather all along the ſinew and part affected, 
Alter the leg has been well bathed and waſhed with 
warm water, and wived dry with an eaſy hand. 
If your horſe happens to get a ſttain in the back 
| finew on 4 journey, and is a valuable horſe, never 
hazard bis growing worſe by preſſing hin on, but 
rather leave him to the care of ſome honeſt farmer; 
for if a ſevere clap in the finew, a wintar's xenjling is 
little enough to cure it; but if — * hurte, they will 


gooff fooner by applying the charge a} menti- 
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oned, and repeat it as it dries. The ſhoulder flip is 
couſin german to the clap, and both require reſt and 
eaſe, Capt. BuRToN's account of the ſhoulder-flip 
and back tinew ftrain is this: 

66 If in the back ſinew, he will lift his «oe off the 
ground and ſtep ſhort, though downwright lame; 
but if in the ſhoulder, he will drag his toe as he 
walks,” lM | 


Oil for the Shoulder Slip. 


Takt eil of turpentine, two ounces; oil of ſwal- 


lows and Petroleum, each half an ounce, mixed; let 


this be well rubbed in, and the horſe ſtirred a little 
after it, to prevent his being reſtleſs from the warmth 
of the application, 

The cure of wind-galls conſiſts moſily in cooling 
the parts with the following cold charge, and turning 
out to graſs: 

Take the lees of ſtrong wine, either red or white, 
or wine vinegar, tothe quantity of about half a pint, 
and add thereto of common bole armoniac, in powder, 
one pound, for which you ſhould afford ſix-pence; to 
theſe put the whites of fix eggs, and beat, all well 
together and apply it thick, in the form of à poultice, 
which muſt be renewed as it diies. 

For coughs or colds, uſe the cordial ball as before- 
mentioned. Bleeding in the thigh vein is very pro- 
per in colds, All wounds upon the eye, if curable, 
will yield to the following: 

Take the greyilh lapis calimanaris, finely powder- 
ed, half an ounce; lapis tutiz, two drachms; white 
vitriol, calcined or burnt, one drachm and half; about 


one ſcruple of french verdigreaſe; make it into a fine 


| powder, and mix them well with about an ounce of 
freſh'butter, and keep it for uſe. | 

The cure of warbles is performed with the follow- 
ing mixture: Take oil of turpentine and ſpirits of 
wine, each half an ounce; tincture of myrrh, and 


aloes, two drachms, mixed. 


N 2 JOE Let 


* 


with a handful of oatmeal in it with a ſmall maſh ' of 
malt, and a handfull of beans for a horſe, | 
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Let the places that are over-heated bs bathed 
with the above morning and evening. and it-will pre- 
vent warbles from becoming fit-faſts, as they are 
termed, provided tlie allair is taken in time. 
If a horſe purge on ti.e toad, occationed by foul 
feeding, catching cold, &c, give him the following 
warming drink, viz. „ | 
Take an ounce of Venice treicle, boil it in a quart 
of ſtale beer, till a thiid is confumed, then add half 
an ounce of true Armenian boic in powder, and laſtly 
two cunces of common tre.cl», to male it more pa- 
lateable, and give it tothe horſe for | a doſe, and repeat 
it as neceſſity urges; if it is too weak o- Overcome 
the diſtemper, you may add ab ut an hundred drops 
of liquid laudanum, and half a gill of t rong einnamon 
water; but in the laſt mentioned caſe, he ſhould not 
travel for ſome days. A pt; 


The two following reme'/lies having gained mueh 
- reputation by the - cures they have performed, we 
| Inſert them for the good of the publ c. 


A never failing Cure for a Cough in either. Hirſe or 


Cow. 


Take a quart of freſh ale, or good ſtrong beer 
warm it; and put thereto. 2 pound of treacle, and a 
quarter of a pint of diſtilled anniſeed water, ſtir it well; 
together, and give it to the horſe or cow, after their 
ordinary meat; next morning give a pail. of warm water- 


* 
* 


The excellent Ball for broken-winded \ Horſes 


Which has made a perfefl Cure of. wpwards of ſeven, 25 
hundred in leſs than nine months, after many 
other medicines had been uſed In van. 


Myrrh, elicampane, and liquorice root, in fine 
powder, three ounces each; ſaffron, three drachms; 
allafetida 


— 
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aſſafœtida, one ounce; ſulphur quills, and einnabar 
ot antimony, of each two qunces; aurum Moſaicum, 
one dune and a half; oil of anniſeed, eighty drops, 
You Pu make it into paſt with either treacle or ho- 
ney, and give the horſe the quantity of an hen's 
every morning for a week, and afterwards every ather 
morning, till the diſorder is removed. 
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"HIS is the proper time for 3 roots of the 
e the foil ſhould be rich and ſandy, 

and. they Hhould be planted at leaſt. three inches deep. 

' As the wind and, troſt is al an ut to carna- 

tions and auriculas, 5 ſhould this month be kept 


boxer. 


Anemonieg 
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- Anemories ſhould be planted in beds of fine earthy 
go dung muſt be uſed in planting them. It ſhould 
he remembered, that the roots of the anemony ſhould 
bz taken UP about the end of June, or the begiuning of 


yr 
Wark to 44 ids in ah Fruit. An 


The pruning of pears, vines, and ptambs, is the 
chief employment of this month, +» | 


£45 winter pruning of the vine, (which requires a 
ſecond, third, and ſometimes a fourth pruning) 


. be done either in October, Ne De- 


cember, or this month. 


The dead or cankered branches ſhould be this 
month cut from your ſtandard fruit trees, as alſo ſuch 
as croſs each other. 

Yau ſhould alſo edyer the roots of all new planted 
trees with mulch, to guard than from the froſt; and 
ig trees which are againſt walls, eſpaliers « or pales, 
with mats or e 


8 
as! 


Wark to "A 3 in the Kitchen Garden. 


The management of hot-beds claim almoſt the ſole 
attention of the kitchen gardener this month, » 


Gardeners in general make their ſeed beds for cu+ 
cumbers and melons in this month, for railing them 
before their natural ſeaſon. 

Radiſhes may be ſown all the yea, but ain hot 2880 
in the winter. Site 


© g # #1 


The hotſpur, r, Oy at 11 Niger reds, 
may be fown in drills. In F ebruary you may o a 
tecond crop, and in March id. age 
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FEBRUARY... nn 
Fork to be done in the Flower Garde. 


; - 
. y 
fv 


HE auricula is to be (wii in this month. it che 
ſeedlings do not come up the firſt ' year, they 


will the ſecond, and in July or Auguſt will be ſtrong 
enough to tranſplant. 


Provided the weather is mild, you towards the end 
of this month, plant out your choice carnations into 
the pots where they are to remain to flower, 

The polyanthus ſeed muſt now be ſown. - The 
ſeedlings will be fit to tranſplant in July or Auguſt 
following. 

The ſingle fort of ſweet wiiliam is raiſed by ſeed 
fown in the month of March; the double forts propa- 
gated from flips taken near the root, about March or 
April, 

Hlolyhycks : are raifed from ſeed ſown. this month, 
removed in Auguſt or September. 

Pinks and crudy tufts, generally uſed for edg inge, 
are ſown in lines in this month or March, or they m 
en from flips planted very early in the 


e various ſorts of roſe trees may be either raiſed 
from layers ar ſuckers laid. down and taken from the 
old roots in February or March, and tranſplanted im- 
mediately before, the roots grow dry. 

The laburnum tree may be raiſed from ſeeds foren 
in this month, The Athos may be raiſed from layers 
or ſeeds. 

The . 1 alſo be raiſed from ſeed, ar 


het. dowp the, young thepts. in this n ar 


rc 


lil; . ig raiſed: laying do the ng 

iich i in this month d , 2 kj g you : 
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Holly 
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Holly berries way be ſown in nurſery beds this 
month. It will be four or five years before the young 
ſocks are fit for grafting, which myſt be done iu 
March, and the inoculation in July, _ 

The bay-tree is raiſed from berries ſown this month; 
and the laurel is propagated in the ſame manner. 

Towards the end of this month, if the ſeaſon proves 
favourable, ſtir the furface of the groundot your 
flower beds, and clear them from weeds, &c. 


Pork to be done in the Fruit Garden. 


The buſineſs of this month is chiefly pruging Ae | 


graftmg. When you have reduced your trees to beauty 
and order, you have little to do but thinning your 
fruit till Midſummer, when the ſhoots are to be ſhort. 
ened and faſtened to the wall. PR A pie 
The peach tree requires a ſecond and ſometimes a 
third pruning; the Jaſt of which is to be performed 
about the middle of May, or in June or July, 
The apricot and nectarine in the ſame manner. 


'. Work ts be done in the Kitchen Garden. 


Hot beds for radiſhes and ſpring carrots ſhould now 
be made. e | 5 
The ſeveral ſorts of cabbages ſhould be planted; 
carrots for winter, parſnips, fkir tre, andturnips for 
the ſummer. Onions are ſown in this month and 
March; ſuch onions as ſpire in the houſe may be 
planted for ſeed the next car. 
. Straw-berries are to be planted, afterwards you 
may fet beans, and plant roſes, ſweet btiars, currants 
or gooſeberries, at every five or fix feet, to ſhade the 
plants. | ETD 16 TT 
7 Raſpherries; propiyatedÞyMips, planted the, latter 
end of this month, 6r'i\"March. 
Liquorice ſhould be planet. this ſeaſon of che year, 
= 53=:1 5 2171S ON LULL e rn 
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MARCH. 
Mort tobe done in the Flower Garden, | 
T HE roſe campion is propagated either from ſeeds 


{own this month, or flipstaken from the roots. 

You may likewiſe plant off ſets of the white heli- 
bore; ſow ſeeds of the fox-glove, the poppy, the Ve- 
nus looking-glaſs, the valerian, the primroſe tree; 
ilips of the gentianella are planted, cardinal flowers 
are raiſe d by ſeeds ſown in hot beds. 

You ſhould now ſow the ſeed of the flock gilli- 
flower, and the acanthus; the double racket flower 
is propagated from flips taken from about the $ 
the fcarfet lychnis, either from ſeeds or lips; the f- 
veral forts of double walk flowers are raiſed from flips, 

anted in March April, May, or June; but the 
loody wall flower may he more eaſily raiſed from 
ſeeds Town in this month; the monk's-hood from flips, 
the '\un; flower from ſeeds, the aſters, or flat wort, 
from lips. 1 af 8 Fl 

Seeds or layers of the paſſion tree may be ſown this 
month; the arbutps may be raiſed from ſeeds or layers; 
the apocinum, or dog's bane, is propagated from 
ſeeds fown this month. in hot beds; ſet the ſtone 
of the fruit of the palm tree, this month ſow the 
berries of the green privet, or mezeron, and the 
Juniper; take off and plant the ſuckers of the ſpiros 
frutex; fow the ſeeds of ſeveral kinds of firs; alſo the 
campanula pyramidalis; plant tuberoſes; guard your 
auriculas from all but the eaſt ſun; cover your tulips; 
tranſplant your cnrnation layers and ever-greens; and 
ſet box for edging or in figure works. _ | 


0 War 10 be done in the, Fruit Garden. 
You ny make layers of the vine either FR this or 


next mont 
ſuckers, 


Shelter your wall fruits 8 bad weather. 


3 the fig is raiſed from layers, ſeeds or 


Werk 
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Mork to be done in the Kitchen Garden, 


Thyme or ſageis ſown or planted this month. Alſo 
marjoram, camomile, and penny royal, fennel, mint, 


and balm, rue, tanſy, celery, purſlain, ſpinach, ſor- 


rel, cives, hinds, caulliflower ſeeds and aſparagus, may 
be ſown or planted this mouth, 


bee tee ecetra 
APR 4 | 8 | 
Mork to be done in the Flower Garden. wot 


N this month, and in beginning of. the next, the 

| ſeeds of the carnation are to be ſown, oor 3 
Tue ſeeds of the columbine are ſown la the nurſery 
this month, from whence you may remove your 
choice plants. The ſcarlet bean is annually ſown; the 
aramanthus, an annual, ſown en a hot bed; the African 
marigold, alſo an annual, raiſed on a hot bed; the 
ſeeds of a cynthus are to be ſown annually, 


orf tobe done in the Fruit Garden, | 


You ſhould now carefully weed your beds of ſtraw- 
berries, and take off their runners; lay the branch- 
es of the peach tree horizontally, and keep them free 


from great wood: this work which ſhould be practiſ- 


ed only on low dwarf trees, is beſt done in March or 
April. | ori 

ue which are not thriving, ſhould be 
flipt perpendicularly down with the point of a knife, 
juſt entering the bark of the ſtem of the tree. At this 
time you ſhould look carefully to your young fruit 
trees, If your trees ate greatly infeſted wrth inſects, 
waſh them with water in which tobacco ſtalks have 


SGP 4 3-14 


P 214 
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Towards the end of this month, you muſt look 
over your eſpaliers and walls of fruit trees, training 
in the regular kindly ſhoots, and diſplacing all fore 
light ones. e ee r 


Work to be done in the Kitchen Garden, 


The middle of this month is the proper time to 
plant out melons; ſow kidney beans the firſt week this 
month, Some dwarf peas aud Spaniſh chardonees 
may be ſown, Lavendar and roſemary are raiſed 
from flips planted this month. | 


„ ., 


Wark to be done in the Flower Garden, 


THE ficoides, which is propagated by cuttings, 
planted abroad this month, will be fit to put 
into pots in Auguſt, The torch thiſtle is raiſed fromz 
cuttings planted between the end of May and july. 
The ſeveral forts of geranium, the amomum Plinij, 
and Arabian jeſſamin, are raiſed from cuttings planted 
this month. Layers of myrtle this month; ſlips of 
the melanthus, between this and Auguſt; the pyravan- 
tha is raiſed from cuttings planted in May or June; 
the oleander plant hath many varieties, which are 
raiſed by layers in this month or net, 
Orange and lemon trees may be moved this month 


Mort to be done in the Fruit Garden, 
In the beginning of this month look carefully over 
the Wall and efpalier trees, taking off all fore right 
ſhoots, and ſuch as are luxuriant and ill placed, 
Fruit trees may be tranſplanted from May to Auguſt, 
and trees ef all ſorts in the ſummer, | 


O 2 Wark 
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Wark vo be done in the Kitchen Gaaden. 
' You may now give your melons air in the middle 


_ of the day; ſow cucumbers' for ſallad and pickling; 


replant Imperial and Sileſia lettice; and deſtroy weeds 


before they ſhed their ſeeds, | 


Hor f to be done in the Flawer Garden, 


HE ſaffron crocus is a uſeful and a beautiful 
| flower, the leaves of which ſhould be tied ta- 
gether in the ſpring in knots to help the increaſe of 
the roots. The roots ef the ſeveral kinds of ciocus 


{ 


may be taken out of the ground in this month, and re- 
planted with other bulbs. * 5 
The cyclamed is propagated from feed fown as ſoon 
as Tipe. It is a general rule that al] bulbs may be ſafely 
tranſplanted when their flower and leaves are de- 
be colchicum will only bear tranſplanting bout 
Midſummer. There are many ſorts of aloes, the off 
ſets of which may be planted in the latter end of this 
month or the heginning of next. 3 
The Indian fig is raiſed by planting its leaves ſingly. 
Fork 10 be done inthe Fruit Garden. 15 
The inoculation of fruit trees now demand the at- 


tention of the faithful gardener, and the following is 
the moſt approved method of performing the oppera- 


tion: About Midſummer taken off a vigorous ſhoot 


from any tree you would propagate, and after having 
made choice of a ſtock of Oe three or four, years 
growth, in a ſmooth part of it make a dowgright- {lit 
in the bark, a little above au inch in length, and m—_ 


* 
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ther croſs way at the top of that, to give way to the 
opening of the bark; then gently looſen the bark from 
the wood on both ſidgs, beginning at the top; which 
being done, cut off your bud with a pen-knife, enter- 
ing pretty deep in the wood, as much above as below 
the buds, to the length of the ſlit in the ſtock; after the 


bud is thus prepared take om the woody part of yt 


(carefully proſerving the eye of the bud j) then put it 
between the bark and the wood of the ſtock at the eros 


ſir, putting it downwaril by the ſtalk where the leaf 


grew, till it exactly eloſes ; then bind it about with 


coarſe woollen yarn, the better to make all parts re- 


gulatly cloſe, and the bud ineorporate with the Rock, - 


In three weeks time the bud will be incorporated with 
the ſtock, when you muſt looſen the yarn, that it 


may not gall the place too much; the quicker this 


operation is perfotmed the better; and you muſt Þut 
two buds into one ſtock in inoculating nectarines and 


peaches. , If the buds inoculated this month do not 


hit, you may make another attempt the ſame year, 
and on the fame flock. The proper time for inocu- 


lating is from the beginning of this month to the en 
of Auguſt, and care muſt be taken that the branch 


and ſhoot made ule of for inoculating, do not lay by, 
but'be uſed as ſoon as cut. You may, upon one tree, 
bud peaches, nectarines, apricots, plumbs, and al- 


ks” 
f Hark to be done in. ith: Kitchen Garden. 16 


; 


' Kidney beans, radiſhes, lettuces fof cabbagin , and 


endive, may now be ſown, as alſo the large ſort of 


. peaſe, 5 
Re · plant cabbage lettuces, tranſplant leeks, and if 
dry weather, gather herbs for drying. Take ſpesial 


ve your plants from. the, ſcorching ſun'; 
nal, cqntinue, to deſtroy weeds, and 


car to pre 
u u Kl 


give y up plants e chaut Fheic extreme. 


aue at the cloſe of day: 


fibres, which ſhould be 
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SOI9O1 3! ; | 


1 is little to be done in the flower garden 
this month. The berries of the coffee · tree may 
be ſown im pots of fine earth, about an inch deep. 
The fruit of the ananas being now ripe, if you cut off 
the crown of leaves which grow on the top of it, and 
plant it, it will, with the aſſiſtance of a hot bed, 
quickly take root. Anemony feeds now ſown muſt be 
fpriakled with water frequently and gently. | 


1 f , — | 8 3 : . 
Merk io be done in the Fruits Garden. 
The management of the vine ſhould be | this manth 


- 


chiefly attended to. 


Put nets over your grapes to preſerve them fram the 


birds; you ſhould alſo guard againſt waſps and other 


inſects, which now deſtroy the petches, aprichts, and 
other fruits. By placing phials of honey and ale near 
wie trees you may ſoon entrap numbers of them. 


| Wark to be done in the Kiicken Garden, £6 


You may now fow kidney beans, and ſome peas to 
dear in September or October. Sow cucumbers upon 
a bed made of dry horſe litter, and cover with light 
earth ten inches4hick ; they muſt be covered at night 
in September with a common frame and glaſs to keep 
them from froſt: and rain, and you may have ſome till 


. Chriſtmas. | 


Make a bed for muſhrooms, and be ſure to cover 
it very thin with earth. e e e 
About the middle of this month ſow xoyal Silefia,. 
brown Dutch, white goſs, and other let tus, chorvil, 
catrots and turnips; plant cabhages and fayoys; tran 
plant endive to blanch againſt winter; earth up celery, 
and plant out a new crop to ſucceed the former; take 
| up 


5 
* 


up ſhallot * Ala ick, and api water all herbs 


that are feeding 4 
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105 nun te done in the Flower Garden", Wh mY A 
41 1 98018 140 01 
HE rotip tres We plant of ibs 1 ſhould 
be ſet among ſuch" trees 10 are defigned for 
— ; the ſeeds of this tree came from ale wi 
are ſown in pots this month; ſhelter them all the 
ter, and 17 71 will come bo the ſprivg following. 


= 
* 


The Iris bus: ge, varieties ſoine' As 
bulbous and ſome with tuberoſe roots. The biilbpus 
Iris is the moſt beautiful; their roots may be taken up 
whenthe leayes 1 to wither, and Planted in Au- 


guſt. nen on ' 
4 " 17 


The narciſſus-or daffodil, is ep ko of ſets 
8 roots in this month; the jonquil is of the 
ame kind; as is alfo the bulbous violetor ſnow drop. 

"Joh may now x plant of ſets of the bsh This 
is the proper time for parting the roots of the lilly, 
The crown imperial may be taiſed from ſeeds; but is 
commonly propagated from off-ſets.” The artagon 
is oultivated in the ſame manner with the 1 ** and 
the- aſphodil as ae bulds. | Pole © 4 pa 

| "The work to be dane this: Month in the Fate: 20 
kitebion 8 5 the eee inst hepreceeding 
months do ay | 
16 2. 18d Art! 77 8 + vio ould do eng ni anienad 
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SEPTEMBER. 
ert tobe done in the Flewer Gard n. 


HE tulip, which demands the gardener's chief 

attention is propagated in the following man- 
ner: The ſtems of this flower being left remaining 
upon the root will perfect their ſeeds about july, 
which will be pt tg gather when the ſeed veſſels begin 
to burſt, and then they are to be cut cloſe to the 
ground in à dry day, and laid in fome dry; place gh 
this manth, wh. N in a foil m- 
poſed pf natural black earth and fand; after: their: fe- 
cond appearauce above goonek, they may be taken 
from the pots they were ſovn in, and put into a bed 


of natural ſandy ſoil, well ſifted, where the thickneſs 


of half an inch of the ſame garth fhauldbe ſpread over 
them; and thus they, are te continue, without any 
other culture. than every year adding half an inch for 
their covering, till they begin to blow, Which will be 
in five or ſix years: tulips planted this month need no 
ſhelter till March. : 
You may now take up the roots of the piony, part 
and plant them. I be ſeed. of the mullein may now 
be ſown. Violets are increaſed by planting theirran- 
ners either in this month or February, You max 
now increaſe daiſies, hy parting their roots. Layers 
of the honey ſuckle maꝝ now be put-down, © + 
I bere are ſeven ſorts of jeſſamin: the common 
white, the yellow, and the Perſian jeſſamim are pro- 
pogated from layers or euttings in this momb. Fhe 
virgin's bower is raiſed fromlayers in this month, alſo 
from cuttings; the ſeeds of the Virginia dog wood 
are ſown in Autumn; - the Virginia myrtie, which 
bears berries from which is drawn the green waxwhere- 
of candles are made, is propagated by ſowing: the 
berries in pots of black ſandy earth. The berries;of 
the faſlefras tree, which is a plant of Virginia, is ſown 


MH 
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in Autumn, You may now make layers or {lips of 
the box tree, and the ſeeds may be ſown as ſoon as 
ripe; the Dwarf or Dutch box is of great uſe in 
edging, | 


Wark to be done in the Fruit Garden. 


You may now gather the different ſorts of fruits 
as they ripen, for thoſe that are in eating this month, 
ſeldom continue long good. Tranſplant ſtrawberries, 
gooſeberries, raſpberries, and currants, towards the 
end of this month, if the weather proves moiſt; and 
this is the belt ſeaſon to plant cuttings of gooſebetries 
and currants. | | | 


No k le be done in the Kitchen Garden. 


Sow Spaniſh radiſhes for the winter, and ſpinach; 
make plantations for the Dutch brown lettuce; faw 
ſorrel, chervil, and ſmall herbs for fallads in ſome 
well expoſed place. You may now re-plant endive, 
and all fibrous-rooted herbs; continue to earth up 
cellery; raiſe the banks of earth about chardonees ; 
tranſplaue aſparagus roots; make plantations for ca- 
bages and coleworts; tranſplant young cauliflower 
plants, and alſo ſtrawberries; make beds for muſli- 
rooms, and cover muſhrooms ſown in July every 
night; earth up your winter plants, and if the wen- 
ther be dry, water your. plante; and herbs in the 
morning, and give your turaips the firſt hoeing, 


Free eee e AP e e ee creo 
rn 


Work to be die - the Flower Carden. 


NEMONIES and ranunculuſſes ſhould now be 
planted, en to tranſplant and Go, 
| roles 
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roſes and ſuch like flowering ſhrubs ; and to plant 
the cuttings of jeſſamines and honey ſuckles; ſow the 
berries of yew, holly, and other ever-greens: this is 
the proper time to remove your ananas or pine-ap- 
ples out of the bark beds into the ſtove; ſet your pots 
of carnations, which are now blowing, into the green 


| houſe near the door. 


Wort to be done in the Fruit Garden. 


You may now plant peaches, apricots, and other 
fruit trees, in untried earth, no dung. Vines ſhould 
now be planted againſt walls. About the middle of 
this month ſow cyder-preſkngs, to raiſe ſtocks for 
grafting, or making orchards; tranſplant trees of afl 
forts, and lay up acgrns and maſt in fand; lay bare the 
roots of old unfhriving trees, and ſtir up new 
ground. | 


Mart ts be done in the Kitchen Garden. 


This is the proper ſeaſon to lay up roots for wins 
ter, as carrots and parſnips; take the rocts of turnips 
out of the ground; make plantations of currant and 

ooſeberries from ſuckers or cuttings; make plan- 
tations of lettuce for winter; tranſplant cabbage and 
cauliflower plants. Prefgrve cauliflowers and arti- 
chokes in ſand in the houſe. 


AKK... NX 


NOVEMBER. 


Fork to be done in the Flower Garden, 


ET the talks of ſuch tall flowers as have done 
blowing be cut three inches from the root; tie 

up trees and ſhrubs to ſtakes; lay up heaps of * 
| or 
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for ſeveral forts of flowers. Pionies and ſome fibrous 8 


 Tvoots may now be planted; un- nail your paſſion trees 
from the wall, and lay them on the ground, that in 
caſe of ſevere froſts they may be covered with ſtraw; 
plant hyacinths, jonquils, narciſſus and polyanthuſes 


in pots, and plunge them into hot beds, to bloſſom. 


at Chriſtmas; lay down your auricula pots on their 


lides, the plant towards the ſun, to drain them from 
moiſture, and - preſerys them from froſts. i 


Hark to be done in'the Fruit Garden. 


The buſineſs of this month principally conſiſts in 
planting and forcing fruits, &c. and bringing them to 
perfection, by the prudent management of the forcing 
frames, ſo as to have ripe fruit all the year. 


Werk tc be done in the Kitchen Garden. 


Hot beds for aſparagus ſhould now be made; alſo 
gentle hot beds for the cucumbers and kidney beans 


ſown in October. Continue to fow radiſhes, lettu- 
ces, ereſſes, ſpinach, &c. on à hot bed; ſow peas and 


beans of the hotſpur and Spaniſh kind, in open ground; 


cut down aſparagus haum when it is turned yellow. 


DECEMBER, 


. Work to be dine in the Elauter Garden 


EL beds of choice anemonies, hyacinths, and 
ranunculuſes ſhould now be covered; pick off .- 
dead leaves from exotics; lay mulch about the roots 
of newly-planted trees and ſhrubs; cover the pow of 
feedling flowers; turn over the earth prepared for- the 
| P 2 flower 
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flower garden; and let the doors and windows of your 
green-houſe be well guarded from the piercing air. 


Morl io be dene in the Fruit Garden. 


Prune vines; prune and nail wall fruit trees; ex- 
amine | orchard trees, and take away ſuch branches as 
make confuſion, covering each conſiderable wound 
with a mixture of bees-wax, roſin, and tar, melted 
together, with a third of tallow, in aglazed . earthen 
veſſel, and laid on with a painting bruſh; Deſt roy 
ſnails in every part of your * and remove or 
plant hardy trees. 


Work to be done in the Kitchen Garden, 


If the weather proves mild, earth up artichokes; 
towards the middle of the month, make a hot bed 
for aſparagus; ſow Iettuces, radiſh- creſſes, muſtard, 
and other hot herbs on hot beds; ſow early. peas and 
beans; deſtroy vermin. 


The following curious Recipe for dreſſing a Turtle Bav- 
ing been much enquired after, was received from a Cook 
in the Indjes, where they are dreſſed in the utmoſt Per- 
Fectien. N ; 

UT off the head firſt, and hang up the turtle by 

one of the hindmoſt fins, that the blood may run 

from it to make the fiſh white: this done, cut off 
the fins and waſh them glean, then cut off the belly- 
ſhell well with meat; take out the guts and waſh 
them very clean, and obſerve you turn them the 
right way, or you will meet with a great deal of 
trouble, Stew the guts with aquart or three pints 
ef the beſt Madeira wine, infuſe halfadram of coyn 
butter; then having boiled the four fins and _ 
the 
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+ 
the ſcales off, ſtew them with the guts on the belly WET j 
part, which is called the collop. Take all ſorts of. | | 
the beſt ſweet herbs, cut and ſhred them very ſmall, : 
and ſtrew them over the collop. Put pieces of the beſt | 
butter, ane bottle of the belt Maderia wine, and a | 


dram and a half of pepper, or coyn butter over it, and 

take great care that it is not aver-baked. You ma 

cut off collops and dreſs them as veal cutlets. Send y 

the guts vp in the top ſhell, and ſet .it at the upper 

end of the table, the collops in the middle, and at the 

lower end, which garniſh with the four fins, | 4 
This is the moſt proper metbod of dreſſing this fiſh * if 

in any part of the Indies, or in England, approved | i! 

the beſt and moſt experienced cooks who undextake to | 

dreſs them. 198 | 


To flew Ca. Sal 


Lay your cod in thin ſlices at the bottom of 3 diſh, 
with half a pint of white wine, a pint @ gravy, ſame 
oyſters and their liqugr, pepper, ſait, and nutmeg; 
et it ſtew till it is nearly done; thicken it with ſome 
I butter rolled in flour; let it ſtew a little longer; 
ſerve it hot, garniſhed with fliced lemons 


To Heu Carp. 


Take half grayy and half claret, as much as will 
cover your carp in the gan, with mace, whole pepper, 
ſome cloyes, two anchovies, horſe radiſh, a ſhalot 
or onion, and ſalt; when the carp is done eno 
take it out, and boil the liquor as faſt as poſſible, till it 
be juſt enough to make ſauce; flour, a bit of but⸗ 


ter, and throw into it the juice of a lemon, and pour it 
over the carp. | 


* 
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The particular Months when river Fiſh ſpawn, and 
| are moſt in Seaſon. | 


ARBEL.—This fiſh ſpawns at the latter end of 
| Aprit, orin the beginning of May, begins to be 
in feaſon a month aſter, and continues in ſeaſon tilt 
the time of ſpawning returns. It is very bony and 
coarſe, and is not accounted, at any time the beſt 
Sth to eat, either for wlioleſomeneſs or taſte; but the 
ſpawn is of a very poiſonous nature. When it is full 
of ſpawn, in March or April, it may be eaſily miſtak- 
en for Tench, if the barbs or wattels under the head 
are carefully cut off; and if the ſame art is taken to 
diſgufſe it, its fine caſe and handſome ſhape during 
the reſt ofthe year, give it ſo near a reſemblance 16 
Grayling, thatit is common to impoſe it upon the 
public, for the one or the other, as the different ſea- 0 
ſons give the proper opportunities. The public, f 
1 cannot be too much warned of the danger 
attending fuch deceit, and the prudent matron, 
howſe-keeper, or cook, cannot examine with too, 
much care, whether the fkin under the chaps of ſuch 
- aſh as are purchaſed for Tench or Grayling be per- 
fealy whole; ſince, if they are barbel, there will be 
foar flight wounds under the head or chaps of each 
fſh, by the barbs or wattels being cut off. For if it 
is ſerved up to the table for Tench, the ſpawn ma 
ve fatal to the perſon who eats it, and at the beſt, 
whether it is dreſſed as Tench or Grayling, the free 
eating of the fleſh (if we may be allowed the — 
| ion 
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ſion) may be attended with n e if not dan- 
jen conſequences. It hereafter will appear, that 
ench ſpawn in July, we muſt, therefore, remark 
further, that if any fiſh is fold for Tench in March 
or April, and proves to be full of ſpawn, it cannot 
de Tench, but it is a cheat upon the purchaſer, and 
muſt be Barbel. | 


BREAM— ſpawns in the beginning of July, but ig 
moſt in ſeaſon in June and September, | 


CARP— This fiſh is ſaid to breed two or three 
times in a year, but the chief time of ſpawning is in 
May. It is indeed rather a pond, than a river fiſh; 
and a well fed fiſh is at all times a delicate fiſh, 


CHUB—ſpawns in March, but is beſt in ſeaſon 
about Chriſtmas, The ſpawn is excellent, and very 
wholeſome. . | | kh 


DACE—ſpawns about the middle of March; are in 
ſeaſon about three weeks after; they are not very 
good till about Michzlmas, but are at the beſt in 
the month of February. „„ 

EELS—are equally in ſeaſon all the year. The 
bright filver eels, which axe bred in clear rivers and 
ſtreams, are in great eſteem. Thoſe which are caught 
in ponds, or waters of {low courſe, whoſe bottoms are 

rather inclined to earth and ſlime, than gravel, are at 
beſt inſipid, and very frequently taſte of the mud in 
which they have been bred, w_ 7 


- GUDGEONS—ſpawn in May, and once or twice 
moreduring the ſummer; are in ſeaſon all the year, 
except two or three weeks after every ſpawning 


®» 
Grayling 


W warn 
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GRAYLING, or UMBER.—This excellent fiſh 
ſpawns in May, is in ſeaſon all the year, but in the 
greateſt perfection in December. 


PERCH—This nutritions and wholeſome fiſh is in 
ſeaſon all the year, but moſt ſo in Auguſt and Sep- 
tember. | | 


POPE, or RUFF, or BARCE—This fiſh ſpawns - 
in April, and is in ſeaſon all the year; no fiſh that 
ſwims is of a pleaſanter taſte, | | = 


PIKE—The time of breeding or ſpawning is uſually 
in April; is in ſeaſon all the year; but the fatteſt and 
beſt fed in Autumn, though in moſt general ule in 
Spring. 


_ ROACH—ſpawn about the latter end of May, 
when they are ſcabby and unwholeſome, but they 
are again in order about three weeks, and continues 
in ſeaſon till the time of ſpawning returns. The 
ſpawn is excellent. 


SALMON—are in ſeaſon from the middle of No- 
vember, to the middle of auguſt. 


SALMON-SMELT—1s in ſeaſon all the year. 


TENCH—This pleafant taſted ffh ſpawns in 
July; is in ſeaſon all the year, but of moſt value in 
the ſix winter months. | | 


TROUT— This beautifal and delicious fiſh ſpawns 
in October and November, and is not of any value 
till the latter end of March, but continues after- 
wards in ſeaſon till the ſpawning time returns. It 
is in the higheſt perfection, and of the moſt delicate, 
taſte in May and June, 


Tarts 


n— 0-44 


Tux BRITISH JEWEL 147 


SBREDESDTERERDES. 


T A' OD Ree 


2 4 Cherry Tart. 

Get two wad; of n ſtone, 6 and 

ſtamp them, boil up their Juice with ſugar, then ſtone 

four pound more of cherries, and put them into your 

tart with your cherry ſyreup; bake your tart, ipe if, 
and ſerve it hot. j 


A Goeſcberry Tart. „ 


N the cruſt fot the patty pans, then meet 1 
hot tom and ſtrew them over with powder ſugar; 
then take green gooſeberries and fill your tarts with 
them, lying them one by one, a layer of gooſeberries 


and a layer of ſugar; ſo cloſe an tarts, bake t 
in a a oven, and they l be clear — 


A very good Minced Pye. % E 1 39 

wa | bt\ bf 1d 4 
o 650 5 Govnid of meat, take four aoletith of ſuet, 
one pound of raiſins, ſtoned, five pounds of currante, 
am ounce and half of cinnamon, half an ounct of 
mice, half an ounce of nuttnegs, fome cloves, the juice 


of four lemons, 1 5 ate one peel, three Garterg f 1. 
1 fark, one Hof ſix e * jour under f 


es m0 "Cork 


f 
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e Metbed of Brewing Ale er Beer. 0 1 
UT gxieen gallons; f Water into ygur; coppery, 


ſtrew over it as much bran as will cover it, max- 
ing it ſcalding hot, put à third part, of it into the 
maſhing tub, let it ſtand till the ſteam is ſo far ſpent, 
chat you can ſee your face in the liquor; then put to N 
it abuſhel of math far itin the liquor, In, the mean, 
Whilemake the reſt of the water, that is left, in the. 
| Copper, boil; then either damp or put out the fire un - 
Jen the. copper, that the liquor may b aan le in us, 
| — — tub and 1 
together ou ſu any i nt. in, the malt, 
put in a hovel or two of 3 T . off. a 
While this liquor ſtands upon the malt in the maſh- 
ing tub, heat fixteen gallons more of liquor, and 
having drawn off your firſt wort, put part of it upon 
the grams; then put in three pecks more of freſh 
walt pc upon it the liquor in the copper, ſtirring 
Sv c 


4 


w\ 4 
* 8 1 


| 5 5 it ſtan 
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it as before; then put the firſt wort into the copper 
again, making it ſcalding hot, and put part of it in- 


| ts -< * maſhing tub; when the ſteam is _ 


pet ks more dt freſh malt: then put i 
Ab pry e water, and ſtir it, letting it ſtand two 
hours; then heat another ſixteen gallons of water; and 
after that which was put into the firſt maſhing tub 
hath ſteod two hours, draw it. off, and alſo that wort 
which is in the N maſhing tub, and put the 
grains out of the ſecond maſhing tub into the fir i, and 
r it the liquor in the copper, and let it ſtand an 


and a ha 
18 wh 2 aye beer, boif tlie wort with nalf a 
4. N n two hours, or till it looks curdled. 
For vol 


e fecond worted with three ounce 


nd a half, Boil, the hops. of. bot 
e Arn oc nts half; in the er Me and 


it will be goodtable heer, ths 3 
2 recever Beer that is flat or dead. 


Tale bo gaflons out of a ( Rothitat, and boil it 
with fivgpqungs of honey, ſcum it, let it be Sooled, 


—— put it to the reſt; flop it up clofe, and it © vil 
drink pleaſant 3 


u, 
— 1 


411 * rs make Bale Bud die nc. N 0 
ap the wo hoxe-hound, firain the. j juice, and 


of it to a quart of beer; cover it 
two hours, then drink it. 


7. put a tip to Beer upon the Vel. 5 
pour a quart of b erry 8 into a Kage 


head of. hear and e $104 % ls 0 


carrots, 
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| | Qn3xnvATIONS on Disuzs to be fer 


,on the 1 TAR, doin 


1s 70 2 8 


1 
— 


ith (1 25:3 34 G16 


OVP, broth, or Giſh, ſhould a] eats tet at ile 
bead of the table; if no . "thele, / 2 boiled 


diſh goes to the head, where t. ere is both boiled and | 


2 * wo 
there be but ori rinel al it det to 
head of the table: i pr P £© owe 


If three the two ſmall ones to ſtand pra Wal 
the foot. 
ggeſt 


If four, the biggeſt to the head, and next bi 


to the foot, and the two ſmalleſt diſhes on the 


ſides. 

If five, you are to put the ſmalleſt in the middle, 
the other four oppoſite. 

If ſix, you are to put the top and bottom as be- 


fore, the two ſmall. ones oppoſite for ſide diſhes. 
Obſerve, though 1 have called all theſe diſhes, 


there are many of them, eſpecially fide diſhes, only 


fauce, gravy, pickles, ſallad, or greens, anſwerable 
to the ſeaſon of the year, or nature of the meat. For 


inſtance. 


To boiled becf, cabbage, or ſprouts, a nd carrots 
with ſome butter, 

To boiled mutton, turnips and capers r mixed, and a 
little butter. 

To a leg of pork, parſnips and peas-puddiing 

To boiled veal, bacon and greens. 

To boiled fowl and e cabbage or ſprouts, and 
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To boiled fowls, if not bacon, liver ſauce. 


| To roaſted fowls, good gravy fade, and ſauſages 
feind for garniſh, 


To roaſt beef, mutton, or veal, horſe-radiſh, fal- 
lad, potatoes, or pickles. Cl 
Io roaſted lamb,” mint ſauce choghed, with ſuger 


and vinegar.” 


To roaſted pork or gooſe, apple ſauce, and muſt- 
ard. 
To ſalt fiſh, Parfait and eggs boiled band, minced 


and mixed with butter. 


To roafted rabbits, liver ſauce and pagſley chopped 


* 


0 together. | 
To deiled rabblas orion Guss boiled and nns 
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1 Soup ale rein. 2 Grenadines de veau glaſſee. 
Calves ears cardinal. 4 Cod's head aud ſoles. 5 Petty 
patties. 6 Chickens boiled and roaſt. 5 Mieniſh cream. 
8 Ham roaſted, 9. Greens and carrots, 10, Rump of 
Beef dubbed. 11 Craw.fiſh, 12 Stew'd Brocoli. 13 
Raiſed mutton pies. 14 Stewed grp. 15 Fillet of 
por &, with ſauce roherti 16 Quis de dan, with ſor- 
rel. 17 Vermicellifoup, 18 Tenderous de veay, | | 


DINNER — One. dil at à ſexvice, with furnitare. 


5 


1 
1 , 


0 * * 
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How to wake Gravy Soup. 


Take the bones of a rump of beef, and à piece of 
the neck, and boil it till you have the goodneſs out of 
it; then ſtrain it off, and take a good piece of butter, 
and put it in a ſtew-pan and brown it, then put to it 
an onion ſtuck with cloves, ſome celery, endive, and 
ſpinach ; then take your gravy, and put to it ſome 


pepper, ſalt, and cloves, and let it boil all together; 


then put in ſippets of bread dried by the fire; and you 


| ny put ina glaſs ofred wine; then ſerve it up hot 


ith a French rell toaſted in the middle of it. 
AI flanding Sauce for a Kitchen. 


Take a quart of claret or white wine, put it in 2 
glazed jarr, the juice ef two lemons, feve large ancho- 
vies, ſome Jamaica pepper, whole, ſome ſliced ginger, 
fome mace, a few cloves, a little lemon peel, horſe- 


| radiſh, fliced, fome ſweet herbs, fix ſhalots, two 


ſpoonsfull of capers, aud their liquor; put all theſe in- 
toa linen - put it into the wine, ſtop it cloſe, 
and ſet the veſſel into a kettle of hot water for an hour 
and keep it in a warm place. A ſpoonfull or two H 


- 


this liquor is good in any ſauce. 
* Sauce or Lear for @ front Pie. 

Tate ſome white wine, lemon juice, er verjuice, 

and ſome fugur; boil it; then beat two eggs, and 


mix them well together; then open ue pie and pour 
it in. This way be uſed for veal or lamb pies. 


A very good Sauce for roafled Meat. 


Take an anchovy, waſh it very clean, and put te 
it a glaſs of ted wine, a little ſtrong broth or gravy 


1 


SUPPLEMENT To 131 


ſome nutmeg, one ſhalot, ſliced, and the juice of a 
Seville orange; ſtew theſe together a little, and pour 
it to the gravy that runs from the meat. 


To make Gravy an eaſy Way. 


Take ſome neck beef cut in thick flices, then flour 
it well and put it ſu a ſaucepan with a flice of fat 
bacon, an onion, {liced, ſome ſweet marjoram, and 
ſome pepper and fat; cover it cloſe, and put it over a 
flow fire, and ſtir it three or four times; and when 
the gravy is brown, put ſome water to it; ſtir all 
together, and let it boil about half an hour; ſtrain x 
4 and take the fat off the top, adding ſome lemon 
juice. This gravy is fit for all brown ſauces. 


Gravy for white Sauce. 


Take of a knuckle ef veal, or the worſt part 
of a neck of veal, boil about a pound of this in a 
quart of water, an onion, ſome whole pepper, fix 
cloves, ſome ſalt, a bunch of ſweet herbs, half a 
nutmeg, fliced; let it boil an hour, then ſtrain it off, 
and keep it for uſe, | "+ | 


bs A cheap Grary. 


Take a glaſs of ' {mall beer, a glaſs of water, an 
enfon, cut ſmall, ſome pepper and ſalt, and a litthe 
lemon peel, grated, a clove or two, a ſpoonfull of 
muſhroom liquer, or pickled walnut liquor; put this 
into abaſon; then take a piece of bmtter, and put it 
in a ſaucepan; then put it on the fire and let it melt; 
dredge in ſome flour, and ſtir it well till the froth 
{inks, and it will be brown; put in ſome fliced oni- 
on; then put your mixture to the brewn butter, 
and give it a boil up. 


R 2 A Gravy 


_ SUPPDEMENT To 
A Gravy for a Paſty. 


Breuk the bones of. the meat to maſh, then put 
them into a pan With a pint of claret, 'a quart of 
water, a little whole pepper, mace, and falt, brew 
into it eight oundes of pute ſweet butter, then (train 
it, and pour it into the paſty, . when both hot— This 
Pravy is enough for foutteen pounds of butter. 

4 Tear er ſaviury Pies. 

Take claret gravy, oyſter, liquor, 'twe-or three 
anchovies, a faggot of ſweet herbs, and an onion; 
Doll it up, and thicken it wich brown batter; then 
Pour it into the ſavoury pics when called for. 

A Lear for Fiſh Pitz. 
Take elaret, white wine, and vinegar, ayſter. liquor 
anchovies, and drawn butter; when the,piesare bak 
Porr it in with a funnel, = e Dy 3% 
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To make Red, Light, or Purple Waſh Bellc, 

E T ſome chite · ſoap, beat it in a mortar; then 
pat it into a pan, antl cover it den cloſe; let the 
fame be put into a copper, ſo that tile Water des not 
come to the top of the pang then cbver your copper is 

dclaoſe as you can, to ſtop the ſteam; wraleeſtlte aer bot? 
fome time: take the pan out, and beat it well with 
en 


Tue BRITISH JEWEL, 33 


a woeden ſtirrer till-it. is all melted with the/heat | of 
the water; then pour it out into drops, and ent them 


into ſquare pieces as ſmall as a walndtg let t. 4% chres 


days on an ven in à band hes; Afterwards opututiient 
into a pan, and damp, them with roſe- nter, maſh it 
well with your, hands, amdanould them according to 
your fancy, viz. ſqueeze them as hard and as dlete a 
you poſſibly can; make them very round, and pat 
them into a band box or a ſtave two or three days; 
then ſcrape them a little with a waſh-ball ſc n 
.(which'are nrade for that purpoſe) and let them lay 
eight or nine days; aftetwards ſeraps. them very 
ſmootſi and to your mind.. 

N. B. If you world baverthem ted, when you firft 
maſh them, hut in à Vittte' vermil lion; "if Hat, ſorta 


Nair · powder; and if purple ſome roſe· pins. Fo 
fo, ako Blas, Rad, tbe (Purple "Wiſh dafl br "ta. 
| Aﬀfarbe Dirto; oo Oo ih, 


b 1 10 "© 42006: [4543 ; Fatt & 1 bo . : 
GET ſome white-ſgapy cand..Cut it into ciquare 


pieces about the bignels of dice; let it lay in a band» 
bax or aſiev on the top of an oven t dry beat it in 
a mortaꝝ to a powder, andqut it inta a pan d damp it 
with roſe- water, mix it well with your hands, put 
in ſome hair powller temke it ſtiff; alien ſceiſt it 
Wich oil of,thyme, and oikef carra wa. 

If you wouldhave them blue, put in ſome pawider 
blue; if red, ſoine vermillion; if purple, ſome roſe- 
pinks MN them well-tegether with bur hands, and 
ſqueeze them as cloſe as poſſible; make them very 
round, of a{izeagreeable to your mindz put-them 
wid a ſieve two or three days then ſcrape them u 
little with-a!waſh-ball ſcrapor, and let them lie in 
the ſieve eight or nige days. Afterwards ſcrapeſtliem 
very ſ met, iidiagremablerto your mind. 
Af yo would have them mh ble, after being cent - 
ed with oil of thyme and: bil of carraways, (s in the 
br toceſs) cut them into pieces about aa much .as 


ill 


« "$a Bb nas ©, ones a 
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ill wake a balleach; make it into a Rat (hu piece; 


then tale a very thin knife, and dip it into the po- 


\ger-blue,' — or roſe. pink, (according to the 


colour you-weuld fancy) and chop it in according 
'* No.your mind; double it up, and makeinto a hard and 


ronnd bath de the fame proceſsas before men- 
a EV 4255 1 To make Lip Salve. 


4 ARE balf A) pound of hogꝰs ard, put it ts a pan, 
-with one onuce: am a half of wirgin's-wax; let it 
ſt and on a flow fire till it is melted; then take a 
mall tin · pot and fill it with water, and put therein 
tome alkanet-root} let it boil till it is of a fine red 
colour; they, ſtra n ſome. of it, and mix it with the 


| ingredients according to your fancy, and ſcent it 


with eflence of lemon; pour it into ſmall boxes, and 
ſmooth thetop with your finger. | 

N.B. You may pour alittle out firſt, to ſee if it 
bk of” win Md La roo} cet eng ON 5 


2. take Iron-Molds out of Lian, nit e our ul. 
Halls br G. ou. Se a Bottle. 

TAKE four: antral ſpivits of neben and 

ene ounce of eſſence of lemon; mix them well to- 
eee and yu it into mene ule, s 


f Barectalle Prioder —6j x1een enShillings per Pork, 


you Er? 21 8 


ONE ounce of cloves, one ounce of mace, * 


. cinnamon beat them very well to a fine 


powder; add to them four pounds of hair powder, 


and half a pound of. Spaniſh burnt amber, beaten 
very fine, a quarter of an vunce of oil of lavender, 


hali ad pane of oil of thy me, a quarter of an ounce 
af Gy A N of on of laurel, a 
" quatvey 
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quarter of an ounce of oil of ſaffafras; mix them all 


. well together * 


n 


4 8 . 55 wr 4 SW. 5 
Hard Pomatum, : > F633 «| _ Ji - 


TAKE three pounds of mutton ſuet, boil and ſkin, 
it well till it is quite clear, pour it off from the droits 
which remains at the bottom; then add thereto. eight 
ounces of virgin's-wax, melt them together, and 
ſcent it with eſſence of lemon; make it into rolls ac- 
cording to fan x. i 


Soft Pomatum. 


' TAKE 2 quantity of hog s-lard,, boil. and Kim it 
very well; put in a ſmall quantity of hair-powder, ' 
when it is cool, to make it agreeable to your miad; 


and fc 


t it with eſſence of lemons, 


N. B. You may take a ſmall quantity out: firſt, 
and let It cool; if it is too ſoft add a little hair-pow- 
der to make it ſtiffer, o ene JASITTAT 


IS balſanecum coſmeticum, a ſmall quantity. put : 


 Beautifying Water. 


we 


*into elder flower water. 


Lozenges for the Heart Burn. 


TAKE one pound of chalk, beat it to a powder 
in a mortar, with one pound and à half of white loaf 
fugar, and one ounce of bole ammoniac; mix them 
well together, and put in ſomething to moiſten them 
to make it of a proper conſiſtency or paſte; make 
them into ſmall lozenges, and let them lay in a band- 
box on the top of an oven a week or more to dry, 
Making the box fometignes, 


Lozenges 


— 


3 eren To 
| 1 | | ö Terengrs r 4 cf „ 
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Lie: TAKE two pounds of ' common. white Joaf fa e 

beat it well in a mortatf difſolve fix ounces of pa 

f niſh liquorice in a little warm water; one ounce of 

\ gum arabjcdiffolved Itkewifes; add thereto. a. little oil 4 

! of r mix tbem well to. a proper conũiſt- g 
auc cut them into ſmall ſtorenges; let them 

Li: 1 by in a'ban&box” onthe top of an oven_a conhiders 
able time to dry, ſhaking the box ſ6metimes.” 2 


f lit: 3 To make Shaving P nr, 


. | FAKE ſome white p ſoap, 206 q ſhave it in very thin 
| | Aces ſet it be well the: top! df an oven. in. 
band-box; beat ĩt ik atnovtar till it is very fine, TY 
re DOR fine ſiere, and [ceritit as You pleaſe, 


© Feoth=Phpder,—Ons n ing. Ar Bute, | 


BURN ſome rock-allum, and beat it in a mortar, 
Lift it fine; then take ſame roſe- pink, and mix them 
well together to make it ef >+ pale red colour; add 

. thereto a little powder bf twyrrhb, and pale it into | 
bottles for uſe. ä 


w — 4 
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— 


